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PREFACE 


This  cook  book  has  been  copyrighted.  When  a  book  has  been 
in  use  for  nine  years  cr  more  and  has  proved  itself  worthy, 
somebody  should  re-publish  it. 

This  cook  book  was  first  published  in  1912  by  The  Brighton 
Blade,  and  its  extraordinary  success  entitles  it  to  re-issuance.  For 
years,  gcod  cooks  and  their  friends  have  been  sending  to  The 
Blade  for  more  cook  books,  and  during  all  that  time  we  were  too 
busy  to  get  them  out. 

The  Blade  desires  to  bestow  upcn  the  good  cooks  of  Brighton 
and  vicinity  abundant  compliments  for  the  great  success  of  this 
book.   The  popularity  arises  from  the  excellence  of  the  recipes. 

This  revised  edition  should  prove  even  better  than  the  for- 
mer, as  a  few  errors  have  been  corrected,  several  little-used 
formulas  have  been  omitted,  and  exceptionally  gcod  recipes  have 
been  added. 
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SOUPS 


Cream  Tomato  Soup 

Ingredients — 1  qt.  can  tomatoes,  2  qts.  milk,  y2  teaspoon 
soda;  add  butter,  salt,  pepper..  , 

.Method — Put  milk  on  stove  and  let  come  to  a  boil.  Add  but- 
ter, pepper,  salt.  Put  tomatoes  through,  sieve  into  separate  pan, 
let  come  to  a  boil-  Add  soda.  Stir  and  pour  tomatoes  into  milk 
and  set  back  at  once.  Do  not  allow  to  boil  after  two  are  to- 
gether. MRS.  ROBERT  H.  RASTER. 

Cream  of  Celery  Soup 

Three  heads  of  celery,  boil  iy2  hours  and  press  through  a 
sieve ;  add  water  it  was  cooked  in.  Put  butter  size  of  an  egg  in  a 
sauce  pan,  when  melted,  stir  in  large  tablespoon  flour,  stirring 
all  the  time.  Stir  into  this  1  pt.  of  rich  cream  or  milk.  Salt 
and  pepper  to  taste.  When  it  boils  stir  in  the  prepared  celery. 
Strain  before  serving  if  desired.  MRS.  W.  O-  McCOWN. 

Tomato  Soup 

One  qt.  tomatoeiss,  1  qt.  sweet  rich  milk,  1  tablespoon  sugar, 
butter  size  of  an  egg,  1  tablespoon  flour,  1  scant  teaspoon  soda, 
salt  to  taste.  Place  strained  tomatoes  in  double  boiler  on  stove, 
milk  in  warming  oven  to  heat.  Into  tomatoes  put  butter,  sugar 
salt  andi  soda.  When  milk  and  tomatoes  are  both  hot,  pour  milk 
into  tomatoes.  Then  mix  flour  with  little  of  soup  and  stir  into 
the  soup.  MRS-  S.  G.  HURST. 

Swiss  White  Soup 

A  sufficient  quantity  of  broth  for  six  people ;  mix  three  w  ell 
beaten  eggs,  2  spoonfuls  of  flour  and  one  cup  of  milk  and  pour 
gradually  through  a  sieve  into  the  boiling  broth.  Salt  and  pep- 
per to  taste.  MRS.  I.  M.  POTTER. 

Salmon  Soup 

Milk,  butter  the  size  of  an  egg,  salt  and  pepper  to  taste.  Put 
on  stove  and  let  come  to  a  boil,  then  add  one  can  of  salmon, 
which  has  been  picked  apart  with  a  fork  and  all  bones  removed. 
L»et  come  to>  a  boil  and  serve  hot,  MRS.  A.  L.  STOOPS. 


Tomato  Soup 

One  peck  ripe  tomatoes,  1  large  bunch  celery,  2  red  peppers, 
4  medium  onions,  salt  and  sugar  to  taste.  Boil  and  run  through 
a  sieve.    Boil  down  and  can.  MRS.  FRANK  M.  HAUSE. 


A  Few  Good  Soup  Recipes 

By  Mrs.  Margaret  Nold 


The  ingredients  as  given  below  make  enough  soup  for  six 
persons.  Use  any  kind  of  soup  bone  or  soup  meat  you  desire  and 
keep  well  covered  with  water  so  that  when  the  broth  is  done 
you  will  have  about  one  gallon;  broth  should  be  cooked  four 
hours.  I  always  add  a  small  onion  and  potato  to  broth  of  any 
kind  of  soup  when  I  put  it  on. 


STOCK  SOUPS 


Vegetable  Soup 

Cut  fine  one-fourth  head  of  cabbage,  two  potatoes,  four  car- 
rots, one-fourth  onion,  one  cupful  tomatoes  (canned  or  fresh), 
sprig  of  parsley  and  a  few  pieces  of  celery.  Add  vegetables  as 
soon  as  you  put  on  broth;  season  to  taste. 

Rice  Soup 

One  cup  of  rice,  small  piece  of  onion  and  a  sprig  of  parsley, 
and  add  to  broth  when  you  put  it  on. 

Barley  Soup 

One  cup  of  barley,  small  piece  of  onion,  sprig  of  parsley,  and 
add  to  broth  at  once. 

Bean  Soup 

Soak  two  cups  of  beans  over  night;  then  parboil  them  until 
they  are  very  soft;  put  in  broth  about  two  hours  before  you  are 
ready  to  serve. 

Pea  Soup 

Take  one  can  of  peas  and  mash  them;  add  to  broth  about 
ten  minutes  before  you  are  ready  to  serve. 

Tomato'  Soup 

Take  one  can  of  tomatoes  and  add  to  broth  about  one  hour 
before  you  aro  ready  to  serve. 


Noodle  Soup 

Mix  three  eggs  with  a  pint  of  flour  until  real  stiff;  then  roll 
out  real  thin  and  let  dry;  cut  up  in  fine  strips;  drop  noodles  in 
broth  about  ten  minutes  before  you  are  ready  to  serve. 


CREAM  SOUPS 


Chicken  Broth 

Make  chicken  broth  in  the  same  way  as  beef,  without  the 
addition  of  the  vegetables,  although  one  or  two  stalks  of  celery 
may  be  added  whole.  For  flavoring  (if  you  desire)  add  two  tea- 
spoonfuls  sherry  and  one-half  teaspoonful  beef  extract. 

Potato  Soup 

Grind  four  potatoes  real  fine.  Add  potatoes  and  %  of  an 
onioni  when  you  put  on  the  soup  bone.  When  soup  is  done  and 
you  are  about  ready  to  serve,  add  one  quart  of  milk  with  one 
tablespoonful  of  flour  for  thickening. 

Clam  Chowder 

Take  six  cups  of  milk  and  add  one  pint  can  of  clam 
chowder.  Put  on  stove  and  bring  to  a  boil  and  then  thicken 
with  1  tablespoonful  of  flour  and  then  add  a  piece  of  butter  about 
the  size  of  an  egg.   Season  to  taste. 

Celery  Soup 

Cut  up  three  stalks  of  celery  in  fine  pieces;  add  celery  when 
you  put  on  soup  bone.  When  soup  is  done  add  one  quart  of 
milk  with  one  tablespoonful  of  flour  for  thickening. 

Broth  Chantilly 

A  delicious  broth  is  made  by  taking  equal  quantities  of 
chicken  and  beef  broth  and  simmering  in  it  for  half  an  hour,  one- 
half  cup  of  very  finely  chopped  mushrooms.  Moisten  one  table 
spoonful  corn  starch  with  an  equal  quantity  of  water;  add  to  this 
a  cup  of  the  hot  broth,  stirring  continually;  then  add  this  to  the 
remainder  of  the  broth;  cook  twenty  minutes  and  serve  with  a 
spoonful  of  whipped  cream  on  each  cupful. 

Tomato  Soup 

To  one  can  of  tomatoes,  add  two  slices  of  onion,  two  sprigs 
of  parsley,  a  stalk  of  celery;  add  salt  and  pepper  to  season. 
Cook  together  three  tablespoonfuls  flour  and  three  tablespoon- 


fuls  butter;  and  just  enough  milk  to  make  thick,  cream  gravy — 
about  three  cups — and  let  it  cook  up  once  thoroughly  and  then 
strain.  Let  tomatoes  simmer  fifteen  minutes,  then  strain;  add 
cream  sauce  slowly;  let  come  to  a  boil  and  remove  from  fire,  or 
it  will  curdle.    Serve  at  once. 

Beef  Boullion 

Brown  two  and  one-half  pounds  of  lean  beef  from  the  round, 
cut  into  inch  pieces,  in  one  tablespoonful  of  butter  with  small 
onion;  add  one  pound  soup  bones,  two  quarts  water  and  simmer 
on  back  of  stove  for  four  hours.  Cut  into  dice  one  tablespoonful 
celery,  carrots  and  turnips  and  add  to  broth,  with  one  teaspoon- 
ful  salt,  four  peppercorns  and  sprig  of  parsley — simmer  one  hour 
longer;  strain  into  bowl  through  wet  cloth.  After  thoroughly 
cooling,  skim  off  every  particle  of  fat  and  add  the  slightly  beaten 
white  and  crushed  shell  of  egg — one  egg  to  a  quart  of  stock — 
and  place  over  fire  and  stir  until  it  boils.  Let  boil  five  minutes, 
simmer  fifteen;  add  a  little  bit  of  ice  water  and  pour  through 
wet  cloth  into  bowl ;  keep  in  cool  place  until  you  are  ready  to  use 
it — serve  very  hot. 


Meats,  Poultry  and  Fish 


Veal  Cutlets 

Cut  veal  into  pieces  the  size  of  an  oyster,  rub  a  little  pepper, 
salt  and  mace  over  each  piece.  Dip  in  beaten  egg  and  then  in 
cracker  crumbs.  Fry  in  deep  fat.  They  look  and  taste  like 
oysters.  MRS.  E.  G.  JONES. 

Veal  Loaf 

Ingredients — Three  lbs.  lean  veal,  V2  lb.  pork,  1  cup  dry 
bread  crumbs;  2  eggs,  salt,  pepper  and  poultry  seasoning  to  taste. 

Method — Chop  meat  fine.  Whip  eggs.  Mix  meat,  eggs  and 
seasoning  thoroughly  together  and  form  in  a  loaf  and  roll  in 
bread  crumbs;  place  in  roaster  with  small  piece  of  butter  on 
top.    Roast  2  hours.  MRS.  WM.  H.  BALL. 

Pot  Roasted  Chicken 

Take  a  hen  and  prepare  as  for  roasting.  Fill  with  dressing 
and  sew  up  well.  Put  in  kettle  in  which  butter  and  meat  drip- 
pings have  been  melted.  Brown  it  on  all  sides  and  then  pour  in 
just  enough  hot  water  to  keep  from  sticking  and  cook  slowly 
until  tender.  After  removing  chicken  from  kettle  make  gravy 
as  usual.  MRS.  AMANDA  BRAY. 

Roast  Turkey  With  Oyster  Dressing 

Dress  and  rub  turkey  thoroughly  inside  and  out  with  salt 
and  pepper,  and  stuff  with  dressing  as  follows:  Take  8  potatoes 
and  boil  with  jackets  on,  when  done  remove  jackets  and  mash 
(not  too  fine).  Fry  1  lb.  of  pork  sausage  (not  too  brown),  chop 
2  onions  and  fry  in  sausage  drippings,  take  y2  loaf  of  bread  and 
cut  in  small  squares,  1  pt.  of  oysters  with  liquor,  salt,  pepper 
and  sage  to  taste.  Mix  all  together  thoroughly.  Stuff  turkey 
and  sew  up  with  fine  twine,  place  in  a  dripping  pan  in  a  well 
heated  oven,  add  %  pt.  hot  water  and  roast  1  to  2  hours,  basting 
often.  MRS.  E.  E.  SAUVE. 

Roast  Turkey  and  Dressing 

Rub  well  inside  and  out  with  salt,  dredge  well  with  flour 
and  bake  in  covered  pan  with  plenty  of  water.    Baste  often  and 


bake  slowly  at  first  and  increase  heat  until  it  is>  nicely  browned. 
Pour  boiling  water  over  about  2  dozen  crushed'  crackers,  do  not 
crush  too  fine,  add  two  well  beaten  eggs,  plenty  of  butter;  sage, 
salt  and  pepper  to  taste.  MRS.  S.  G.  HURST. 

Roast  Turkey  and  Giblet  Dressing 

Scald,  pick  and  clean  as  you  would  a  chicken  for  roasting. 
Rub  well  inside  and  out  with  salt  and  pepper,  and  stuff  with  your 
dressing.  Then  take  a  clean  flour  sack  and  sew  your  turkey  up 
in  it  Put  in  your  bake  pan  and  pour  a  quart  of  boiling  water 
over  it  and  add  boiling  water  alt  the  time  it  is  cooking,  so  when 
the  turkey  is  done  you  will  have  enough  for  gravy.  Baste  well 
and  often.  When  done,  cut  off  the  cloth  and  if  the  turkey  is  not 
quite  brown  enough,  put  back  into  the  oven  for  a  few  minutes. 
Try  the  breast  with  a  fork  when  it  is  cooking  to  find  out  when 
it  is  tender  enough.  It  takes  about  three  hours  to  roast  an 
18-pound  turkey.  The  day  before  making  the  dressing  cook  the 
giblets  until  tender,  having  about  a  pint  of  water  over  them 
when  done.  Season  to  taste.  The  next  day  take  3  or  4  teacups 
of  bread  crumbs,  or  enough  to  fill  the  turkey,  butter  size  of  an 
egg,  2  or  3  well  beaten  eggs,  salt,  pepper  and  sage  to  taste.  Put 
the  cut  up  giblets  in  and  mix  all  together  thoroughly.  Stuff 
into  the  turkey  and  pour  the  water  the  giblets  were  cooked  in 
over  it.  MRS.  JENNIE  McNEIL. 

Roast  Turkey  and  Oyster  Dressing 

After  having  dry-picked  and  dressed  the  turkey,  add  to  the 
next  to  the  last  rinsing  water  a  teaspoonful  of  soda  to  destroy 
any  unpleasant  taste.  Dry  thoroughly  inside  and  out  and  stuff 
with  the  following  dressing; 

To  three  quarts  rich  biscuit  dough  baked  until  crisp  and 
brown  and  broken  into  very  small  pieces,  add  butter  the  size  of 
an  egg,  salt,  black  pepper  and  sage  Xo  taste.  Pour  in  boiling 
water  sufficient  to  soften  and  make  a  thick  mixture.  Then  add 
one  pint  of  fresh  oysters  and  mix  thoroughly.  Stuff  and  sew  up 
m  the  usual  way.  Melt  one  large  tablespoonful  of  butter  and 
rub  over  the  turkey.  Then  rub  thoroughly  all  over  with  salt  and 
dredge  lightly  with  flour.  Put  in  covered  roaster  with  one  pint 
boiling  water  and  baste  every  ten  or  fifteen  minutes,  adding 
boiling  water  as  required.  A  fifteen  pound  turkey  requires  about 
four  hours.  MRS.  I.  M.  POTTER. 
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Roast  Goose 

Prepare  and  stuff  a  young  goose  with  the  following  dressing: 
Three  pints  bread  crumbs,  6  ounces  of  butter  or  part  butter  and 
part  salt  pork,  1  teaspoon  each  of  sage,  black  pepper  and  salt, 
and  one  chopped  onion.    Place  in  baking  pan  with  a  little  water 
and  baste  frequently  with  salt  and  water  (some  add  vinegar). 
Turn  often  in  order  to  brown  evenly.   Bake  two  hours. 

MRS.  I.  M.  POTTER. 

Roast  Turkey,  Dressing  and  Brown  Gravy 

Dress  turkey  and  season  both  on  inside  and  out.  Fill  with 
prepared  dressing  and  sew  turkey  firmly.  Fill  a  Dutch  oven  or 
large  roasting  pan  about  half  full  of  cold  water.  Shake  flour 
over  turkey  and  cover,  and  put  into  moderate  oven  for  about 
three  hours.    Baste  often. 

For  turkey  from  16  to  20  pounds  take  a  medium  size  loaf  of 
bread.  Crumble  white  of  bread  and  cut  crust  into  pieces  about 
size  of  large  raisins.  Cut  the  heart  and  tender  part  of  gizzard 
into  fine  pieces,  two  onions  the  size  of  an  egg  cut  fine,  salt, 
pepper  and  sage  to  taste.  Beat  three  eggs  light  and  pour  over 
above.  Then  pour  over  all  %  teacup  of  boiling  water.  Put  in 
pan,  shake  well  and  cover  for  about  fifteen  minutes  before 
stuffing  turkey. 

Take  y2  teaspoonful  of  sugar  and  let  brown  a  dark  brown  in 
a  lid  or  small  pie  pan  Pour  three  tablespoonfuls  of  water  over 
same  and  add  to  turkey  gravy  in  roasting  pan. 

MRS.  J.  P.  HIGGINS. 

Chicken  With  Cream  Gravy 

Take  a  plump  chicken,  cutting  it  up  as  one  would  to  fry; 
cover  it  with  cold  water,  season  and  cook  until  tender,  allowing 
all  the  water  to  cook  out  as  in  cooking  a  pot  roast,  using  plenty 
of  butter.  Then  pour  in  3  pints  of  rich  milk  (part  cream),  but  do 
not  take  chicken  out;  when  it  boils,  thicken.  Is  delicious  when 
served  over  hot  biscuit  broken  open,  with  small  piece  of  butter 
on  each,  arranged  on  large  platter. 

MRS.  T.  J.  RUTHERFORD. 
Veal  Loaf 

Take  iy2  pounds  veal  and  y2  pound  of  salt  pork  ground 


together;  6  soda  crackers,  rolled  fine,  4  eggs,  a  tiny  piece  of 
onion,  a  little  salt  and  pepper,  and  a  lump  of  butter.  Mix  all 
together  and  press  tightly  into  a  brick-shaped  pan,  and  then  turn 
out  into  a  larger  pan;  sprinkle  with  cracker  crumbs,  put  in  a 
little  water  and  butter  and  baste  often.   Bake  iy2  hours. 

MRS.  T.  J.  RUTHERFORD. 

Stuffed  Heart 

Take  a  beef  heart,  soak  over  night  in  strong  salt  water, 
wash  in  fresh  water  and  cut  off  all  bone  and  hard,  parts.  Make  a 
dressing  of  2  cupsi  bread  crumbs  soaked  in  hot  water  until  soft, 
salt,  pepper,  sage,  little  onion  chopped  fine,  tablespoonful  butter. 
Stuff  the  heart  with  the  dressing.  Salt  and  pepper  the  heart 
and  pour  over  it  about  a  pint  of  hot  water  with  a  lump  of  butter 
added.  Bake  in  a  good  oven  three,  hours.  Serve  cold.  Fix  day 
before  used.  MRS.  F.  L.  POWARS. 

Chicken  and  Oyster  Pie 

Stew  a  chicken  (a  nice,  fat  hen  preferred),  salt  and  pepper, 
and  be  generous  with  butter;  take  one  quart  of  oysters,  and 
place  chicken  and  oysters  in  large  pan.  Slightly  thicken  the  re- 
maining gravy  in  which  the  chicken  was  cooked,  and  pour  over 
chicken  and  oysters-  Now  place  a  layer  of  nice,  rich  biscuit 
dough  as  close  as  you  can,  and  bake  20  minutes  in  moderate 
oven.  MRS.  T.  J.  RUTHERFORD. 

Roast  Chicken 

Mix  fresh  sausage  with  the  dressing  and  roast  breast  down 
in  a  roasting  pan.   This  makes  the  breast  nice  and  juicy. 

MRS.  E.  R.  BAYNE. 

Salmon  Loaf 

Ingredients — One  can  salmon,  1  tablespoon  butter,  2  lightly 
beaten  eggs,  %  cup  cracker  crumbs,  %  cup  sweet  cream  or  milk, 
1  teaspoon  lemon  juice,  salt  and  cayenne  pepper  to  taste. 

Method — Drain  salmon  from  liquor,  reserve  liquor,  mix  fish 
fine  with  fork  with  melted  butter;  add  bread  crumbs,  cream  or 
milk,  lightly  beaten  eggs,  salt  and  pepper.  Mix  all  thoroughly 
and  press  into  a  greased  baking  dish  and  bake  in  moderate  oven 
45  minutes.   Remove  from  mould  and  serve  with  sauce. 
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Sauce  for  Above 

Ingredients—Salmon  liquor,  1  tablespoon  melted  butter,  y2 
cup  milk,  1  teaspoon  corn  starch,  5  tablespoons  Kuner's  tomato 
catsup,  salt,  pepper 

Method — Strain  salmon  liquor,  add  melted  butter,  add  milk 
and  bring  to  boil;  add  corn  starch  dissolved,  in  cold  milk  and 
boil  till  it  thickens,  then  add  catsup,  pepper  and  salt.  Pour  over 
salmon  loaf  and  serve  hot.  MRS-  L/.  M.  PARKS. 
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Cooking  Meats  and  Poultry 


By  Mrs.  M.  F.  Nutter 


Roast  Beef 

Buy  a  prime  rib  roast  of  six  or/  seven  pounds.  Have  ribs 
taken  out,  rolled  and  skewered  securely.  Pour  two  tablespoon- 
fuls  of  vinegar  over  the  top,  lay  rib  bones  in  bottom  of  pan, 
place  meat  on  top  of  them,  put  in  hot  oven  for  20  minutes,  turn 
over  once,  so  both  sides  will  brown.  Take  out,  salt  and  pepper, 
and  shake  a  little  flour  over  it;  put  in  a  pint  of  boiling  water  and 
roast  about  20  minutes  to  the  pound,  or  a  little  less  if  wanted 
rare.  Take  up,  keep  hot,  place  pan  on  top  of  stove,  skim  off 
surplus  fat,  and  thicken  gravy  with  two  tablespoonfuls  flour 
stirred  smooth  with  warm  water.  While  cooking  add  water  as  it 
boils  away,  but  never  more  than  a  pint. 

To  Corn  Beef 

One  pint  coarse  salt,  1  cup  dark  brown  sugar,  1  tablespoonful 
of  saltpetre  and  1  tablespoonful  of  soda.  Buy  12  pounds  of  the 
upper  part  of  the  round,  divide  in  three  pieces,  take  a  large  stone 
jar,  sprinkle  in  part  of  salt,  put  in  the  meat  and  rest  of  the  salt. 
Let  .stand  all  night.  Dissolve  sugar,  soda  and  saltpetre  in  little 
warm  water,  pour  it  over  the  meat  and  add  enough  water  to  cover 
well.  Put  a  plate  on  top  and  a  clean  smooth  stone  to  weight  it 
down.  Tie  a  cloth  over  it,  keep  in  cold  place.  Good  to  cook  in 
two  weeks.   Will  keep  two  months  in  cold  weather. 

Roast  Breast  of  Veal 

Get  a  four  or  five  pound  breast  of  veal,  have  butcher  make  a 
pocket,  wash  well  in  warm  water  and  wipe  dry.  Fill  pocket  with 
any  nice  dressing  with  plenty  of  onion  in  it.  Sew  opening  up, 
place  in  pan,  with  rib  side  down,  rub  surface  with  soft  butter, 
dredge  with  flour,  pour  in  a  quart  of  boiling  water,  add  a  piece  of 
butter,  pepper  and  salt,  and  one  onion.  Roast  in  moderate  oven 
three  hours  and  a  half.    Thicken  gravy  as  usual. 

Roast  Pork 

Take  half  a  fresh  ham,  with  skin  removed,  weighing  6  or  7 
pounds.  Wash,  put  in  iron  kettle  with  3  pints  of  boiling  water, 
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and  boil  moderately  for  one  hour  and  a  half.  Turn  all  out  in  a 
dropping  pan  with  fat  side  up;  salt  and  pepper  and  dredge  with 
flour,  and  roast  two  hours;  baste  frequently.  To  cook  sweet 
potatoes  to  serve  with  roast,  leave  a  part  of  liquor  in  the  kettle 
and  cook  potatoes  in  it,  letting  them  brown  nicely. 

Roast  Goose 

A  young  goose  weighing  twelve  to  fifteen  pounds.  Clean 
well  in  hot  water,  place  on  a  rack  in  a  boiler  and  boil  water  rap- 
idly for  an  hour  and  a  half.  This  steaming  draws  out  most  the 
fat.  Take  out,  have  ready  a  cracker  dressing  with  plenty  of 
onion,  stuff,  leaving  iroom  to  swell.  Place  in  deep  pan  and  roast 
two  hours.   Serve  with  apple  sauce  or  currant  jelly. 

Roast  Turkey  With  Dressing 

Have  a  turkey  weighing  twelve  to  fifteen  pounds,  clean  and 
wash  well,  and  if  there  is  grain  in  crop  so  it  will  not  pull  through 
the  inside,  cut  a  small  slit  down  the  back  of  neck  and  take  the 
crop  out;  cut  neck  bone  pretty  close,  and  after  the  bird  is 
stuffed  the  skin  can  be  sewed  up,  and  crop  will  look  nice  and 
round.  Salt  and  pepper  inside,  tie  legs  down  firmly  to  the  end  of 
back;  stuff  with  dressing  leaving  rcJom  to  swell,  and  sew  up 
opening.  Lay  in  large  deep  pan,  put  in  giblets  and  neck  pieces,' 
pour  two  quarts  of  boiling  water  over,  so  it  will  plump  up,  salt' 
and  pepper  the  outside  of  the  turkey,  lay  the  fat  taken  from  the 
inside  over  the  breast  bone,  and  spread  a  clean  cloth  dipped  in 
boiling  water  over  turkey,  tucking  it  in  close  so  it  will  reach 
down  into  the,  water.  Keep  plenty  of  water  in  pan,  cook  four 
or  four  hours  and  a  half,  turning  so  all  sides  will  be  browned. 
Chop  giblets  fine  and  add  to  gravy,  which  should  be  thickened 
and  skimmed. 

Dressing — Take  one  pound  of  thick  soda  crackers,  have  a  pan 
of  moderately  hot  water,  put  a  dozen  crackers  in;  let  lay  till  they 
begin  to  swell;  skim  out,  put  in  crock  with  tight  cover;  keep 
on  till  all  the  crackers  are  used,  adding  hot  water,  as  it  cools. 
Put  two  large  spoonfuls  of  butter  in  the  steamed  crackers  and 
cover  closely.  Beat  four  eggs  light,  stir  in  thoroughly,  add  pep- 
per, salt,  and  two  tablespoons  of  powdered  sage  and  one  small 
onion  cut  very  fine.  If  oysters  are  used  leave  onion  out,  and  put 
in  a  few  at  a  time  as  you  stuff  the  turkey,  so  they  will  remain 
whole;  (use  a  quart  of  oysters). 
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Vegetables 


Creamed  Potatoes 

Boil  until  well  done,  mash  and  add  cream,  butter  and  salt. 
Beat  with  spoon  until  light.  MRS.  S.  G.  HURST. 

Browned  Sweet  Potatoes 

Boil  until  almost  done,  then  peel,  slice  lengthwise,  sprinkle 
with  salt  and  a  little  sugar,  and  brown  in  butter. 

MRS.  S.  G.  HURST. 

Creamed  Squash 

Cut  squash  in  large  pieces  and  steam  in  colander.  When 
done  scrape  off  from  rind,  and  to  two  cups  of  squash  add  1% 
«ups  cream,  2  teaspoons  sugar,  a  little  salt  and  pepper.  Heat  on 
stove  and  beat  light.  MRS.  L.  D.  KR  AM  BECK. 

Baked  Beans 

Boil  one  quart  Mexican  beans  until  tender.  Add  iy2  table- 
spoonfuls  salt  and  1  tablespoonful  molasses  thoroughly  mixed 
with  y2  teacup  hot  water.  Put  in  bean  jar  and  cover  top  with 
y2  pound  breakfast  bacon  cut  in  inch  squares.  Just  cover  with 
boiling  water  and  keep  adding  boiling  water  as  necessary  until 
about  one  hour  before  serving,  then  let  it  boil  down  until  quite 
thick.   Bake  in  slow  oven  about  3  hours. 

MRS.  I.  M.  POTTER, 

Asparagus  Tips  on  Toast 

Use  cream  bread  for  the  toast,  cutting  slices  about  %  inch 
and  then  cut  them  across,  making  slicesi  about  2  inches  by  3 
inches.  Toast  to  a  golden  brown.  Take  can  of  asparagus,  heat, 
and  add  a  little  cream,  butter,  pepper  and  salt.  Place  about  3 
asparagus  tips  on  each  slice  of  toast  and  serve  hot. 

MRS.  JENNIE  McNEILfc 

Potato  Balls 

Whatever  mashed  potatoes  are  left  (so  there  is  not  more 
than  a  cup  full),  1  beaten  egg,  y2  teaspoon  baking  powder,  pinch 
of  salt  and  flour  enough  to  make  batter,  not  too  stiff.   Drop  from 
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a  spoon  and  fry  in  deep  fat.  If  there  are  too  many  potatoes  for 
1  egg  to  make  potatoes  moist,  enough  milk  may  be  used  along 
with  the  one  egg.  MRS.  EDWIN  C.  POTTER. 

Baked  Beans 

Use  a  granite  pan  that  holds  about  three  quarts.  One  quart 
of  white  beans.  Keep  covered  with  water  and  boil  until  they 
begin  to  burst,  then  drain  off  all  water.  Chop  up  one  pint  of 
tomatoes,  add  one  tablespoon  salt,  three  tablespoons  brown 
sugar,  one  teaspoon  mustard,  a  little  cayenne  pepperL  Stir  this 
all  together  and  pour  over  beans,  wash  and  skin  one  large 
onion,  push  it  down  in  center  of  the  pan,  lay  on  a  few  slices!  of 
fat  pork  and  bake  in  a  moderate  oven  for  two  hours.  Add  a  lit- 
tle water  as  it  cooks,  or  the  beans  will  be  too  dry.  Splendid 
either  cold  or  hot.  NADINE  PROWEILL. 

Creamed  Cabbage  * 

Slice  cabbage  (not  very  fine)  and  cook  y2  houu  in  salt  water. 
Pour  off  water,  add  cream,  a  little  butter  and  more  salt  if 
necessary.  MRS.  W.  H.  ABBETT. 


Choice  Vegetable  Dishes 

By  Mrs.  E.  A.  Fowler* 


Potato  Puffs 

To  each  two  cups  of  mashed  potatoes  add  one  tablespoonful 
of  melted  butter  and  beat  to  a  cr/eam;  put  with  two  eggs  whipped 
light,  and  a  cup  of  milk,  salt  to  taste.  Beat  all  well,  pour  into  a 
greased  baking  dish  and  bake  quickly  to  a  light  brown. 

Potato  Croquettes 

Take  six  boiled  potatoes,  pass  through  a  sieve,  add  to  them 
three  tablespoonfuls  of  ham,  chopped  fine,  pepper  and  salt  to 
taste,  and  some  parsley.  Work  into  this  mixture  the  yolks  of 
two  eggs,  make  into  balls,  roll  them  in  bread  crumbs  and  fry  in 
hot  lard. 
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Creamed  Onions 

Boil  in  two  waters,  drain,  and  if  large,  cut  in  quarters,  and 
pour  over  them  a  cup  of  scalded  milk;  set  over  the  fire,  add  lump 
of  butter,  half  teaspoonful  corn  starch,  wet  with  milk,  salt  and 
pepper  to  taste,  simmer  and  pour  out. 

Potatoes  a  la  Duchess 

Take  eight  large  potatoes  boiled  and  mashed  fine,  one  table- 
spoonful  of  butter,  the  yolks  of  two  raw  eggs;  stir  all  together 
over  the  fire  then  set  away  to  cool;  when  cold  roll  on  a  board 
with  flour  to  keep  from  sticking,  make  in  any  form  you  wish; 
take  white  of  eggs  beaten  with  a  little  water,  dip  the  potatoes 
in  and  roll  in  cracker  crumbs.    Fry  in  hot  lard. 

Potato  Roses 

Pare  carefully  with  a  thin  knife  some  peeled  potatoes,  round 
and  round  until  all  of  each  potato  is  pared  to  the  center.  Do  not 
try  to  cut  slices  too  thin  or  they  will  break.  Place  in  a  wire 
basket  and  dip  in  boiling  lard. 

Stewed  Egg  Plant 

Boil  the  plant, whole;  when  tender  cut  in  half,  mash  the  in- 
side fine  and  mix  with  a  dressing  of  bread  crumbs,  butter,  pep- 
per and  salt.   Bake  in  moderate  oven. 

Sweet  Potatoes  Southern  Style 

Boil  and  pare  sweet  potatoes  and  cut  in  medium  sized  pieces. 
In  an  iron  spider  place  cup  of  butter  and  y2  cup  of  light  brown 
sugar,  cook  the  potatoes  in  this  mixture  on  the  back  of  the 
stove  until  the  whole  is  mushy.  Let  it  cook  slowly,  watching  to 
see  that  it  does  not  stick  or  burn.  These  potatoes  are  delicious, 
especially  with  game  or  poultry. 

Stuffed  Turnips 

Cook  the  turnips  in  three  waters  if  old  and  drain  just  before 
they  are  tender;  with  a  sharp  knife  cut  out  the  center,  leaving 
it  cup  shaped  with  a  wall  an  inch  thick;  fill  with  a  stuffing  made 
as  for  fowl,  bread  crumbs,  a  little  minced  onions,  salt  and  pep- 
per to  taste  and  add  some  melted  butter.  Put  on  the  top  slice 
of  the  turnip,  put  them  into  a  baking  dish  and  baste  each  with 
melted  butter.    Bake  in  a  moderate  oven  for  half  an  hour. 
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Glazed  Potatoes 

Take  medium  sized  potatoes,  boil  and  peel;  roll  them  in  the 
yolk  of  egg,  then  brown  in  oven  and  serve  hot. 

Summer  Squash 

Slice  very  thin  the  crook  necked  squash,  leaving  out  the  peel 
and  seeds;  put  in  cold  salt  water  one  hour,  drain  through  a  col- 
ander and  dip  in  beaten  egg,  then  in  rolled  crackers;  fry  in  hot 
lard  and  serve  hot. 

Boston  Baked  Beans 

Soak  a  quart  of  beans  over  night.  Change  water  and  cook 
slowly  one  hour,  drain  and  put  in  bean  pot,  add  y2  cup  sugar, 
two  tablespoons  molasses,  one  tablespoon  salt,  y2  pound  salt 
pork;  sink  the  pork  in  the  beans,  leaving  only  the  rind  visible. 
Bake  several  hours  in  a  moderate  oven,  adding  water  as  needed 
so  they  may  be  juicy  when  served. 

Spanish  Star 

One  can  tomatoes,  two  good  sized  onions-sliced,  one  green 
or  one-half  red  pepper  chopped  fine,  butter  and  salt  to  taste,  add 
a  little  water  and  cook  till  onions  are  tender. , 

Stewed  Mushrooms 

Slice  mushrooms  in  half,  stew  ten  minutes  in  a  little  butter 
seasoned  with  salt  and  pepper,  and  very  little  water;  drain,  put 
mushrooms  in  baking  dish,  break  enough  eggs  to  cover  them, 
add  bread  crumbs  and  bake  until  the  eggs  are  set. 

Escalloped  Tomatoes  and  Cheese 

Make  a  drawn  butter  sauce  with  two  tablespoons  each  of 
butter  and  flour;  cook  with  one  cup  hot  water  and  season  with 
salt  and  pepper.  Put  a  layer  of  bread  crumbs  in  a  buttered 
baking  dish,  cover  with  tomato,  then  a  layer  of  crumbs,  followed 
by  grated  cheese;  continue  till  the  dish  is  full  with  grated  cheese 
on  top.  Pour  over  the  whole  the  hot  sauce  and  bake  in  a  moder- 
ate oven  until  brown; 

Corn  Oysters 

One-half  dozen  ears  grated  corn  (sweet),  three  tablespoons 
cream,  one  teaspoon  baking  powder,  one  egg  well  beaten,  flour 
to  make  thick  batter.  Bake  in  small  cakes  on  a  griddle.  Deli- 
cious eaten  with  maple  syrup. 
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Entrees 


Drop  Dumplings 

One  egg,  one-third  cup  sweet  milk,  1  pint  flour  with  1  tea- 
spoon baking  powder  sifted  in  the  flour.  Be  sure  and  have  broth 
boiling  and  drop  teaspoonful  in  broth.    Cook  ten  minutes. 

MRS.  ELLA  R.  RUSSELL. 

Macaroni  and  Cheese 

Boil  V2  package  of  macaroni  in  iy2  quarts  of  salt  water  for 
30  minutes,  drain  a  few  minutes,  then  put  in  baking  dish  with 
y2  cup  of  grated  cheese;  season  with  salt,  pepper  and  butter; 
cover  all  with  'rich  milk  and  bake  until  a  nice  brown. 

MRS.  T.  J.  RUTHERFORD. 
Salmon  Turbet 

Drain  one  can  of  salmon  and  fill  baking  dish  with  alternate 
layers  of  salmon  and  bread  crumbs.  Season  each  layer  with 
pieces  of  butter  and  a  little  salt  and  pepper.  Beat  two  eggs  and 
stir  with  a  pint  (or  pint  and  a  half)  of  milk,  and  pour  over  the 
salmon  and  bread,  the  top  layer  being  bread.  Bake  to  a  golden 
brown.  MRS.  T.  J.  RUTHERFORD. 

Escalloped  Potatoes  With  Cheese 
Slice  raw  potatoes  very  thin,  place  in  medium  size  baking 
dish  with  salt,  pepper,  butter  and  three  tablespoons  of  grated 
cheese.  When  dish  is  half  full  or  a  little  more,  pour  in  iy2  cups 
of  sweet  milk.  Bake  an  hour  and  a  quarter.  Left  over  boiled 
potatoes  also  can  be  utilized  nicely  in  this  way. 

MRS.  T.  J.  RUTHERFORD. 
Cod  Fish  Balls 

Ingredients — One  pint  of  potatoes,  one  and  one-third  cup  of 
codfish,  one  egg,  lump  of  butter,  salt. 

Method — Soak  fish  over  night.  Boil  potatoes,  and  five  min- 
utes before  they  are  done,  put  in  fish  and  cook  together  for  five 
or  ten  minutes.  Drain  and  mash  fine.  Add  butter,  egg  and  salt. 
Beat  until  very  light  and  creamy.  Drop  tablespoonful  at  a  time 
in  hot  lard  and  when  a  nice  brown  remove  from  lard. 

MRS.  WILSON  R  SMITH. 
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Oyster  Cocktails 

One  quart  select  oysters  kept  very  cold — remove  all  shells  — 
1  quart  bottle  Blue  Label  or  home-made  catsup,  1  cup  home 
grated  horse  radish  mixed  with  a  little  strong  vinegar,  pepper, 
salt  and  paprika.  Mix  all  together  and  let  stand  in  a  cool  place 
for  one  hour.   Serve  in  sherbet  or  cocktail  glass. 

MRS.  JENNIE  McNElL. 


Some  Good  Entrees 


By  Mrs.  Robert  H.  Kaster 


Raw  Oysters 

Take  hot  flat  iron  and  shape  piece  of  ice  to  fit  a  platter, 
take  iron  and  hollow  out  its  shape  in  ice.  Put  in  nice  large 
oysters;  garnish  with  lemons  and  parsley.  Serve  with  hot  but- 
tered crackers. 

Escal loped  Oysters 

Butter  a  baking  dish  well,  put  in  a  layer  of  nice  large 
oysters,  layer  of  cracker  crumbs,  butter,  salt  and  pepper;  then 
another  layer  of  oysters,  and  so  on  until  dish  is  full.  Cover  with 
juice  of  oysters,  and  cream,  and  then  bake. 

Creamed  Oysters 

Melt  a  lump  of  butter  the  size  of  a  walnut  in  a  saucepan. 
Stir  in  one  tablespoon  of  flour.  Let  this  cook,  but  not  brown, 
then  add  one  large  cup  of  cream,  a  dash  of  cayenne,  salt  and 
pepper.  This  is  for  three  dozen  large  oysters  or  a  hundred  small 
ones.  Add  oysters  to  well  cooked  cream  and  as  much  of  the 
oyster  juice  as  judgment  and  taste  dictate.  The  oysters  should 
not  he  added  to  the  mixture  until  ready  to  serve.  Put  in  patty 
shells  or  serve  on  toast. 

Angels  on  Horseback 

Mix  in  saucer  a  little  lemon  juice,  cayenne  pepper,  essence 
of  anchovies;  then  dip  in  mixture  nice  eastern  oysters  and  roll 
each  in  thin  slices  of  bacon/.  Put  the  oysters  thus  prepared  on  a 
skewer  and  fry  them  in  clarified  butter.  Place  each  oyster  on 
a  slice  of  fresh  made  toast  and  serve  very  hot. 
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Mushrooms 

Take  large  fresh  mushrooms,  peel  and  put  in  salt  water  for 
one  hour;  drain  well,  dip  in  flour,  fry  in  part  butter  and  part 
lard  till  a  rich  brown.  Cover  with  cream  and  let  boil  till  cream 
thickens.   Serve  on  toast. 

Sweet  Potato  Croquettes 

To  2  cups  of  hot  mashed  sweet  potatoes,  add  three  table- 
spoons of  butter,  one-half  teaspoon  salt,  few  grains  of  pepper  and 
one  beaten  egg.  Shape,  roll  in  flour,  egg  and  bread  crumbs,  and 
fry  like  doughnuts.  Can  use  white  mashed  potatoes  the  same 
way,  only  add  grated  nutmeg  and  put  in  a  little  red  pepper  and 
chopped  parsley  and  r,oll  in  balls,  then  dip  in  egg  and  roll  in 
cracker  crumbs  and  cook  in  fat  two  or  three  minutes. 

Entree  of  Giblets 

Cook  thoroughly,  hearts,  livers  and  gizzards  of  several  chick- 
ens. Chop  rather  fine.  Thicken  the  liquor,  season  highly,  adding 
few  drops  of  onion  juice,  lemon  juice,  some  chopped  mushrooms 
and  a  small  quantity  of  the  liquor,  as  well  as  sherry.  Put  gib- 
lets in  individual  baking  dishes  with  bread  crumbs  and  bits  of 
butter  on  top,  and  bake  five  or  ten  minutes.  Chopped  veal  may 
be  added  to  the  giblets  to  increase  the  quantity. 

Chicken  Souffle 

To  a  pint  of  cold  chicken  chopped  fine,  add  salt,  pepper-  and 
parsley  chopped  fine.  Cream  piece  of  butter,  one  tablespoon  of 
flour;  add  y2  pint  milk  and  stir  until  boiling.  Add  this  to  chicken 
and  stir  in  well  beaten  whites  of  four  eggs.  Turn  into  well  but- 
tered baking  dish,  bake  in  a  moderate  oven  fifteen  minutes. 

Southern  Entree 

One  large  chicken,  y2  pint  stock,  y2  cup  butter,  1  pint  cream; 
y2  pint  mushrooms,  salt,  minced  parsley,  juice  of  y2  onion,  3/£ 
tablespoon  flour,  some  cayenne  ■  pepper,  1  wine  glass  sherry. 
Boil  chicken  until  tender,  cut  in  one  inch  cubes.  Add  onion, 
salt,  pepper,  boil  cream  and  stock,  thicken  with  flour,  add  butter 
and  mushrooms;  cool  five  minutes,  then  add  chicken  and  parsley. 
When  cold,  add  sherry.  Put  in  shells,  cover  with  crumbs  and 
pieces  of  butter,  bake  a  few  minutes. 
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Stuffed  Tomatoes 

Select  large,  firm  tomatoes.  Do  not  remove  skin.  Scoop  out 
inside  and  fill  with  a  filling  made  as  follows: 

Put  one  tablespoon  of  butter  in  a  saucepan;  when  hot,  add 
1  tablespoonful  onion  chopped  fine;  let  it  color  slightly,  then 
add  %  cupful  of  any  minced  meat  or  chicken,  a  little  chopped 
parsley  and  inside  part  of  tomatoes.  Add  cracker  crumbs  enough 
to  thicken;  salt  and  pepper.  Let  cook  together  well  but  not 
long.  Place  tomatoes  on  round  pieces  of  bread,  fill  with  filling, 
place  piece  of  butter  on  each,  brown  in  oven  fifteen  minutes. 

Escalloped  Eggs 

Put  six  eggs  into  vessel  of  boiling  water;  place  vessel  on 
stove  for  half  hour  where  it  will  keep  hot,  but  where  the  water 
will  not  boil.  Then  place  eggs  in  cold  water  five  minutes.  Re- 
move shells,  cut  the  whites  in  thin  pieces,  and  rub  the  yolks 
through  a  sieve.  Mix  the  parts  together  lightly,  put  into  a  but- 
tered dish  and  pour  over  it  a  sauce  made  as  follows:  Melt  2 
tablespoonfuls  of  butter  in  a  saucepan,  add  a  tablespoonful  of 
flour  and  work  smooth;  then  gradually  stir  in  1  pint  milk.  Boil 
up  once  and  season  with  salt  and  pepper.  When  this  sauce  has 
been  poured  over  the  eggs,  spread  a  cUp  of  grated  bread  crumbs 
on  top  and  cook  in  hot  oven  for  fifteen  minutes. 

Brains  a  la  Newberg 

Take  six  brains,  soak  in  cold  water  (salted);  skin  them  and 
put  them  in  water  and  boil  until  done  but  not  soft.  When  cold, 
cut  in  small  pieces  and  add  a  tablespoon  of  flour,  1  tablespoon 
butter;  put  on  stove  in  pan  and  blend;  then  pour  in  one  cup  of 
the  water  the  brains  were  boiled  in  and  1  cup  milk,  but  both 
must  be  hot  when  added  to  butter  mixture. 

Cream  Sauce — One  cup  cream,  add  salt  and  pepper  and 
Worchestershire  sauce  and  one  can  mushrooms  chopped  and 
fried  brown  in  butter.  Add  brains  and  mushrooms  to  cream  sauce 
and  serve  on  toast. 

Welsh  Rarebit 

One  pound  New  York  cream  cheese,  V2  pint  ale  or  beer,  1 
egg,  l1/^  tablespoons  Worchestershire  sauce,  butter  size  of  a  wal- 
nut, salt  and  paprika  to  taste.  Place  cheese  finely  grated  and 
beer  and  Worchestershire  in  double  boiler,  let  come  to  a  boil,  add 
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butter,  salt  and  paprika.  Just  before  serving  put  in  well  beaten 
egg,  stirring  the  whole  mixture  from  the  time  it  goes  on  stove 
till  served,  so  it  will  not  be  rubbery.  Should  be  like  thick  cream 
when  done.  Serve  on  crackers  heated  crisp.  Good  for  Sunday 
evening  supper. 

Clam  Fritters 

Make. a  batter  of  a  cup  of  milk,  3  eggs  beaten  light,  %  tea- 
spoonful  of  salt  and  a  heaping  cupful  of  flour  that  has  been  sifted 
with  an  even  teaspoonful  baking  powder.  Stir  in  30  clams 
chopped  fine,  and  if  the  batter  is  too  thin  add  a  little  more  flour. 
Drop  by  the  spoonful  into  deep  boiling  lard  and  fry  to  a  golden 
brown.  Remove  as  soon  as  done,  drain  in  a  heated  colander,  lay 
for  a  moment  on  tissue  paper  to  absorb  the  grease,  and  serve 
from  a  very  hot  dish. 

Sweetbreads  and  Mushrooms 

Two  cups  cooked  sweetbreads,  2  tablespoons  butter,  %  cup 
mushrooms,  3  tablespoons  flour,  1  tablespoon  oil,  %  cup  cream, 
y2  tablespoon  vinegar,  salt,  pepper,  cayenne;  melt  butter;  add 
flour,  seasoning  and  cream;  cook  five  minutes;  cover  sweet- 
breads and  mushrooms  with  oil  and  vinegar  and  let  stand  20 
minutes.   Drain,  add  to  sauce.   Reheat  and  serve  in  fontag  cups. 
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Salads 


Nut  Salad  and  Dressing 

Three  cups  apples,  2  cups  cabbage,  1  cup  English  walnuts. 
Chop  all  three  fine.  One-half  cup  vinegar,  2  tablespoons  sugar, 
1  tablespoon  salt,  teaspoon  mustard,  a  pinch  of  pepper,  celery 
seed  to  taste.   Mix  with  whipped  cream. 

MRS.  E.  C.  ELDER. 

German  Potato  Salad  and  Dressing 

Boil  ten  small  potatoes.  Peel  and  slice  while  hot.  Slice  some 
onions  very  fine  in  the  hot  potatoes.  Salt  and  pepper  to  taste. 
Put  one  tablespoonful  of  butter  in  a  kettle,  add  a  scant  table- 
spoonful  of  flour  and  brown  lightly.  Mix  together  one  table- 
spoonful  of  sugar,  a  half  teaspoon  of  mustard,  half  teaspoon  salt, 
one  egg,  y2  cup  vinegar  and  a  small  cup  of  water.  Put  with 
butter  and  flour  and  let  come  to  a  boil.  Pour  over  potatoes  and 
onions.  Slice  three  hard  boiled  eggs  on  top  of  salad.  tGarnish 
dish  with  strips  of  lettuce.  MRS.  TYLER. 

Salmon  Salad 

One  can  of  salmon  with  all  bones  and  skin  removed,  4  table- 
spoons of  mashed  potatoes;  take  fork  and  mix  salmon  and  pota- 
toes thoroughly.  Boil  4  eggs  hard,  take  out  yolks  when  cold  and 
rub  to  a  paste  and  add  %  teaspoon  celery  salt,  1  teaspoon  sugar, 
V2  teaspoon  salt,  2  teaspoons  ginger.  Mix  and  add  %  cup  vine- 
gar. Then  add  to  salmon  and  potato  and  mix  thoroughly.  Chop 
whites  of  eggs  very  fine.  Put  salad  on  lettuce  leaves  and 
sprinkle  whites  of  eggs  on  salad,  or  put  salad  in  bowl  and 
sprinkle  egg  over,  and  cut  pickles  in  small  strips  and  garnish 
dish.  MRS.  FRANK  M.  HAUSE. 

Fruit  Salad 

Arrange  on  crisp  lettuce  leaves  very  thin  slices  of  sweet 
Oranges,  bananas,  pineapple  and  Malaga  grapes  cut  in  halves  and 
seeded.  Pour  over  a  lemon  sauce  as  follows:  ^4  teaspoon  eacn 
Of  salt,  mustard  and  flour  mixed  with  the  well  beaten  yolks  of  2 
eggs.    Heat  to  boiling  point  1  cup  of  lemon  juice  to  which  has 
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"been  added  a  small  piece  of  butter  and  y2  cup  or  more  of  sugar. 
Remove  from  fire  and  stir  in  the  first  mixture.  When  cool  beat 
in  the  well  beaten  whites  of  two  eggs.  Put  a  spoonful  of 
whipped  cream  on  top  if  preferred.  For  cheese  balls  take  any 
nice  cream  cheese,  roll  into  small  balls  and  press  into  them 
halves  of  English  walnuts.  MRS.  I.  M.  POTTER. 


Some  Salad  Recipes 


By  Mrs.  Rose  Hill 

In  serving  cold  salad  all  the  ingredients,  including  dressing, 
should  be  kept  ice  cold  and  mixed  only  a  short  time  before  serv- 
ing. In  serving  hot  salads  all  the  ingredients,  including  dressing, 
should  be  kept  hot  and  mixed  only  a  short  time  before  serving. 


Mayonnaise  Dressing,  With  Olive  Oil 

Ingredients — Yolks  of  2  eggs,  1  scant  teacup  olive  oil,  V2 
teaspoon  mustard,  1  teaspoon  salt,  juice  of  one  large  lemon, 
sugar  to  taste. 

Method — Beat  yolks  light,  then  add  oil  drop  by  drop,  beating 
until  thick  like  butter;  thin  with  lemon  juice,  drop  by  drop,  and 
add  other  ingredients.  The  last  thing  before  using,  V2  cup 
whipped  cream  adds  very  much  to  the  dressing. 

French  Dressing 

One  tablespoon  vinegar  or  lemon  juice,  three  tablespoons 
olive  oil,  one  salt  spoon  of  salt,  dash  of  paprika,  sugar  to  taste. 
Beat  oil  and  vinegar  together  for  five  minutes. 

Boiled  Dressing 

One-half  cup  strong  cider  vinegar,  y2  cup  water,  1  teaspoon 
mustard,  1  teaspoon  sugar,  1  teaspoon  salt,  1  tablespoon  butter, 
2  egg  yolks,  1  tablespoon  flour. 

Method — Put  vinegar  in  double  boiler,  add  sugar,  salt,  mus- 
tard (dissolved  in  water)  and  butter;  beat  eggs  thoroughly,  add 
to  them  the  flour  (dissolved  in  water)  and  stir  into  the  hot  vine- 
gar, beating  until  thick.  When  cool  and  just  before  serving  add 
y2  cup  whipped  cream. 
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Spring  Salads 


Dandelion 

Take  new  dandelion  leaves ;  season  with  salt,  pepper  and  a 
dash  of  onion  salt.  Cut  up  two  slices  bacon  in  small  pieces,  fry 
crisp,  then  add  fat  and  all  to  the  leaves.  Lastly,  add  2  table- 
spoons of  hot  vinegar.  • 

Salad  au  Prin  Temps 

Ingredients — One  head  crisp  head-lettuce,  2  cans  shrimps,  1 
large  cucumber,  2  green  onions  (or  1  small  dry  onion). 

Method — Remove  all  shells  from  shrimps  and  cut  up  in  dice. 
Also  cut  the  cucumber  in  small  cubes,  mince  the  onion  very  fine, 
and  shred  the  head  lettuce  rather  fine.  Keep  in  cool  place  till 
just  ready  to  serve,  then  add  mayonnaise  or  boiled  dressing, 
mixing  thoroughly.   Very  fine  for  an  appetizer. 

Egg 

Boil  eggs  very  hard,  allowing  one  egg  for  a  person.  Remove 
yolks  carefully,  and  chop  whites  very  fine.  Arrange  a  bed  of 
watercress  on  plates,  and  make  on  them  little  nests  of  chopped 
whites,  laying  a  yolk  (unbroken)  in  each  nest.  Pour  mayonnaise 
dressing  over  all. 

Asparagus 

Take  new  asparagus,  boiling  in  salt  water  just  enough  to 
make  tender  but  not  mushy;  then  put  on  ice  and  when  coid 
serve  with  French  dressing.  Canned  asparagus  tips  can  be  used 
out  of  season. 


Fall  Salads 
Cabbage 

Shred  y2  hard  head  of  cabbage  very  fine,  mince  fine  1  onion 
size  of  hickory-nut,  shred  1  green  sweet  pepper.  Mix  all  just  be- 
fore serving  with  either  the  boiled  or  mayonnaise  dressing. 
Beaten  cream  adds  much  to  the  salad. 

Potato  Salad  No.  1 

Five  medium  sized  potatoes  (cold  boiled),  1  medium  sized 
onion.    Slice  potatoes  thin,  and  mince  onion  very  fine.  Boil 
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together  y2  teacup  cider  vinegar,  piece  butter  size  of  an  egg,  salt 
and  pepper  to  taste.  Pour  this  mixture  over  the  other  ingre- 
dients. Lastly,  mix  into  the  whole  salad  a  small  cup  of  thick 
sweet  or  sour  cream.   Garnish  with  hard  boiled  eggs. 

Potato  Salad  No.  2 

Five  medium  sized  cold  boiled  potatoes,  1  medium  cucumber, 
1  small  onion.  Cut  potatoes  and  cucumber  in  cubes,  mince 
onion.  With  this  mixture  use  the  boiled  dressing,  to  which  has 
been  added  sweet  or  sour  cream,  not  making  it  too  sweet. 

Celery-Nut 

To  two-thirds  good  celery  cut  rather  fine  add  one-third  nut 
meats  cut  medium  fine.  To  the  whole  add  the  boiled  or  mayon- 
naise dressing,  the  latter  preferred. 

Waldorf 

Peel  and  cut  five  nice  juicy  apples  into  small  squares,  and 
place  in  a  bowl.  Cut  also  the  same  size  the  same  quantity  of 
white  pascal  celery  and  English  walnuts.  Mix  these  thoroughly 
with  y2  pint  of  fairly  sweet  mayonnaise  dressing,  just  before 
using. 


Summer  Salads 


Vegetable 

Equal  parts  sliced  tomatoes  and  cucumbers,  with  a  little 
green  onion  and  a  little  sliced  green  sweet  pepper  make  a  deli- 
cious salad  served  with  French  dressing.  In  summer  months, 
green  beans  arid  new  beets  may  be  added  to  this. 

Lettuce 

Shred  nice,  fresh  lettuce,  young  green  onions,  and  a  few 
crisp  radishes,  on  a  platter,  and  pour  over  them  a  hot  dressing 
as  follows:  Three  or  four  slices  bacon,  cut  in  small  parts  and 
fried  until  crisp;  add  to  bacon  and  fat  y2  teacup  cider  vinegar,  % 
teaspoon  salt,  dash  of  pepper,  then  stir  in  one  egg  well  beaten 
just  before  removing  from  the  fire.  Pour  this  over  prepared 
vegetables,  and  serve.    -  .  . 
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Banana 

Roll  whole  bananas  in  ground  walnut  meats  and  serve  o.i 
lettuce  leaves  with,  boiled  or  mayonnaise  dressing. 

Cream  Cheese 

Three  hard  boiled  eggs,  1  package  Neufchatel  or  McLaren  s 
cream  cheese,  1  dozen  pimento  olives  chopped  fine;  mix  these 
ingredients  and  serve  on  sliced  tomatoes  or  crisp  lettuce  leaves, 
with  mayonnaise  dressing.  » 

Lobster 

One  can  lobster  shredded  fine,  same  amount,  lettuce  cut  fine, 
3  green  onions  cut  fine,  %  dozen  radishes  cut  fine.  Pour  over 
these  French  dressing  and  serve  cold. 

Pineapple 

Shred  a  fresh  pineapple,  let  chill  3  hours  with  %  cup  sherry. 
Wash  a  box  of  nice  strawberries,  cap,  sprinkle  with  sugar  and 
chill.  Drain  pineapple,  make  a  nest  of  lettm.ce  leaves,  place 
spoonful  of  pineapple  and  spoonful  berries  in  the  nest.  Serve 
with  French  dressing. 


Winter  Salads 


Fruit 

Ingredients — Four  large  oranges,  1  pint  can  pineapple,  % 
pound  malaga  grapes,  2  large  juicy  apples,  1  grape  fruit. 

Method — Cut  all  fruit  in  half  inch  cubes,  being  careful  to 
remove  every  bit  of  the  white  skin  of  the  grapefruit  and 
oranges.  Cut  the  grapes  in  halves  and  remove  the  seeds.  Do 
not  prepare  the  apples  until  five  minutes  before  serving.  Use 
either  boiled  dressing  or  mayonnaise  for  this  salad,  adding  more 
sugar  if  desired.    Serve  very  cold. 

Salmon 

Set  a  can  of  salmon  in  kettle  of  boiling  water,  and  let  remain 
20  minutes.  Remove  salmon  from  can,  lay  on  platter,  cover 
with  vinegar,  season  with  salt  and  pepper;  sprinkle  with  whole 
cloves,  and  let  stand  over  night.  Then  pour  off  vinegar,  remove 
cloves,  and  mix  with  enough  minced  celery  to  make  salad  crisp. 
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Pour  over  it  the  boiled  dressing.  Garnish  with  celery  tops  and 
hard  boiled  egg. 

Health 

Two  apples,  2  oranges,  1  large  head  celery.  Cut  in  cubes 
and  serve  with  French  dressing,  made  rather  sweet. 

Sweetbread 

To  equal  parts  cold  boiled  sweetbreads,  crisp  celery  and  cold 
boiled  potatoes  (cut  in  cubes),  add  just  a  dash  of  onions  and 
enough  mayonnaise  dressing  to  moisten  well.   Serve  cold. 

Veal 

One  can  mushrooms,  1  can  French  peas,  2  pounds  cold  boiled 
veal,  cut  in  small  pieces;  season  very  highly  and  add  2  table- 
spoons of  juice  from  peas,  iy2  cups  English  walnuts  (chopped). 
Mix  together  and  add  mayonnaise. 

Stuffed  Celery 

Take  best  grade  pascal  celery,  wash  and  wipe  dry  and  put 
in  a  very  cold  place.  Take  one  small  can  of  McLaren's  or 
Neufchatel  cream  cheese,  with  this  mix  one  dozen  pimento  olives 
chopped  very  fine,  and  either  the  juice  of  one-half  large  lemon, 
or  enough  tart  salad  dressing  to  make  the  cheese  mixable — salt 
and  paprika  to  taste.  Fill  the  crevice  in  the  celery  with  the 
cheese  mixture  and  set  on  ice  till  serving  time. 

Oyster 

One  can  cove  oysters  cut  in  halves,  equal  amount  of  celery, 
3  hard  boiled  eggs  cut  in  dice,  3  large  soda  crackers  broken  in 
small  bits.   Use  mayonnaise  dressing. 

Grape  Fruit 

Take  6  nice  grape  fruit.  Remove  every  particle  of  white 
skin  and  fiber.  Cut  in  pieces  about  the  size  of  a  large  marble, 
sprinkle  lightly  with  powdered  sugar  and  let  stand  in  a  cool 
place  for  a  half  hour.  Drain  off  juice  and  place  pulp  on  head 
lettuce  leaf  and  garnish  with  canned  red  sweet  pimentos  (Span- 
ish peppers)  cut  in  strips.    Pour  over  all  French  dressing. 


Desserts 


Lemon  Ice 

Juice  4  lemons,  juice  2  oranges,  3  cups  sugar,  2  quarts  water, 
whites  4  eggs  with  4  tablespoons  powdered  sugar  beaten  in,  1 
can  grated  pineapple.  Make  syrup  of  sugar  and  water  and  let 
get  thoroughly  cool  before  adding  fruit  juices.  This  makes;  six 
quarts.  MRS.  S.  G.  HURST. 

Fruit  Sherbet 

Juice  of  3  lemons  and  1  orange  %  cup  of  shredded  pineapple, 
2%  cups  sugar  and  1  quart  water.  Boil  the  water,  sugar  and  a 
few  slices  of  lemon  and  orange  peel  ten  minutes.  Cool,  add  juice 
of  lemon,  orange  and  the  pineapple;  freeze.  When  almost  frozen 
add  the  well  beaten  white  of  one  egg.      MRS.  I.  M.  POTTER. 

Peach  Ice  Cream 

Ingredients — One  quart  cream,  %  peck  ripe  peaches,  iy2  cup- 
fuls  sugar,  1  lemon. 

Method — Scald  1  quart  of  thin  cream  and  1  cupful  sugar; 
-  when  cold,  freeze  to  a  mush  and  then  add  iy2  cupfuls  peach  pulp 
mixed  with  %  cup  of  sugar  and  the  juice-  of  y2  lemon.  Finish 
freezing.  MRS.  H.  S.  CLASS. 

Maple  Parfee 

Beat  the  yolks  of  4  eggs  till  very  light.  While  beating  add 
slowly  one  cup  of  maple  syrup.  Cook  the  mixture  in  a  double 
boiler  till  it  will  coat  the  blade  of  a  silver  knife.  Have  a  tea- 
spoonful  of  gelatine  soaked  in  a  little  water,  then  dissolve  over 
hot  water.  Stir  this  into  the  mixture  thoroughly  and  set  away 
on  ice  to  cool,  stir  constantly  until  mixture  begins  to  thicken. 
Then  have  iy2  pints  of  cream  whipped  stiff  and  fold  in.  Put  in  a 
mould  and  pack  in  ice  and  salt  to  freeze — but  do  not  churn. 

MRS.  R.  Gr.  WEBSTER. 

Pineapple  Snow 

One  cup  grated  pineapple;  V2  box  powdered  gelatine  dis- 
solved in  2  cups  boiling  water;  add  juice  of  pineapple  and  let 


come  to  a  boil.  Beat  2  cups  of  sugar  with  juice  of  2  lemons.  Pour 
the  hot  gelatine  over  the  mixture  and  stir  well  and  then  add 
pineapple.  Put  in  a  cool  place  and  let  stand  until  it  thickens  a 
little.  Then  add  whites  of  2  eggs  beaten  stiff.  Beat  10  minutes. 
Then  mould,  turn  out  and  serve  with  whipped  cream. 

MRS.  A,  K  LAKIN. 

Apple  Dumplings 

Ingredients — One  quart  flour,  4  tablespoons  lard,  2  teaspoons 
baking  powder,  iy2  cups  sour  milk,  1  teaspoon  soda,  1  teaspoon 
salt. 

Method — Peel  apples,  cut  in  halves  and  take  out  the  core. 
Lay  together  on  a  piece  of  rolled  out  dough  large  enough  to 
cover  the  apple.  Roll  the  apple  in  the  dough  and  place  in  a  deep 
pan.  Put  over  these  2  cups  sugar,  several  small  pieces  of  butter 
and  fill  the  pan  with  boiling  water.  Bake  one  hour  in  a  hot 
oven.   This  makes  one  dozen  dumplings. 

MRS.  A.  B.  GUSHARD. 

Lemon  Milk  Sherbet 

One  quart  milk,  1  pint  sugar,  1  egg,  juice  of  3  lemons,  1  pint 
cream,  1  teaspoon  vanilla.  Mix  lemon  juice  with  sugar  and  add 
after  cream  is  partly  frozen.  MRS.  J.  W.  PARLGON. 

Suet  Pudding 

One  cup  each  of  sugar  (brown  or  white),  sweet  milk,  chopped 
suet,  raisins;  y2  cup  nuts  if  desired,  2  cups  flour,  2  large  apples 
chopped,  2  teaspoons  cinnamon,  y2  teaspoon  cloves  and  nutmeg, 
1  teaspoon  soda  and  some  salt.  Steam  iy2  hours.  Sauce:  One 
egg,  1  small  cup  sugar,  2  teaspoons  flour,  butter  size  of  an  egg, 
beat,  all  together  and  pour  boiling  water  on  till  thick  as  desired, 
and  flavor.  MRS.  JOHN  NEI S WINTER, 

Grand  Junction,  Colorado 

Snow  Pudding 

Ingredients — One  pint  water,  1  box  of  Cox's  gelatine,  juice 
of  3  lemons,  2  cups  of  granulated  sugar,  whites  of  4  eggs. 

Method — Dissolve  gelatine  in  the  water  and  put  in  lemon 
juice  and  sugar.  When  this  begins  to  harden  stir  in  the  well 
beaten  whites  of  eggs.  Make  custard  for  above  pudding  a®  fol- 
lows; 
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Ingredients — One  pint  of  milk,  yolks  of  4  eggs,  1  cup  granu- 
lated sugar,  flavoring. 

Method — Place  milk  on  the  stove  and  let  come  to  a  boil; 
stir  in  well  beaten  yolks  of  eggs  and  sugar.  Flavor.  Let  stand 
until  cold  and  pour  over  white  part  of  the  pudding.  Whipped 
cream  may  be  used  instead  of  custard. 

MRS,  JENNIE:  McNEIL. 
Thanksgiving  Pudding 

One  cup  molasses  beaten  well  with  level  teaspoon  soda,  % 
cup  sugar,  2  well  beaten  eggs;  1  cup  each  of  milk,  chopped  suet, 
nuts,  seeded  raisins,  currants;  3  cups  sifted  flour,  1  teaspoon 
each  of  salt,  cinnamon  and  nutmeg;  y2  teaspoon  cloves.  Steam 
3  hours  in  a  pudding  pan.  Sauce:  Pulverized  sugar  and  butter 
worked  together.   Almond  extrjact.  MRS.  S.  G.  HURST. 

Fig  Pudding 

One  cup  chopped  figs,  2  cups  bread  crumbs,  y2  cup  sugar,  1 
cup  milk,  14  cup  flour,  3  eggs,  1  teaspoon  baking  powder,  a  little 
vanilla.  Soak  bread  in  the  milk,  add  sugar,  egg  yolks,  flour  and 
baking  powder,  the  figs,  and  lastly  the  beaten  egg  whites.  Steam 
2  hours.  For  a  small  family  the  r/ecipe  may  be  divided,  using  but 
1  egg.  MRS.  L.  E.  WITHERBEE. 

Orange  Dessert 

Two  tablespoons  powdered  gelatine  dissolved  in  1  cup  boil- 
ing water,  2  cups  orange  juice,  1  cup  sugar,  3  beaten  egg  yolks. 
To  this  mixture  add  2  cups  whipped  cream.  Then  pour  into  mould 
and  garnish  with  slices  of  orange.  MRS.  C.  K.  POWELL. 

Orange  Pudding 

Peel  and  cut  5  sweet  oranges  into  thin  slices,  taking  out  the 
seeds.  Pour  over  them  a  coffee  cup  of  white  sugar.  Let  1  pint 
of  milk  get  boiling  hot  by  setting  in  a  pot  of  hot  water;  add  3 
well  beaten  egg  yolks,  1  tablespoon  corn  starch,  made  smooth 
with  a  little  cold  milk.  Stir  all  the  time  until  it  thickens  and 
then  pour  over  the  fruit.  Beat  the  whites  to  a  stiff  froth  and 
add  1  tablespoon  of  sugar  and  spread  over  top.  Set  in  oven  a 
few  minutes  to  harden.    Serve  cold.        MRS.  I.  M.  POTTER. 

Suet  Pudding 

Two-thirds  cup  suet,  1  cup  molasses,  1  cup  milk,  1  teaspoon 
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soda  in  milk,  3  cups  flour,  one-third  cup  sugar,  1  cup  raisins,  1 
teaspoon  each  of  spices  preferred,  pinch  salt.    Steam  3  hours. 

Hard  Sauce — Pulverized  sugar  and  butter,  worked  together; 
lemon  and  vanilla  flavoring.  MRS.  E.  C.  POTTER. 

Plum  Pudding 

One  cup  of  molasses,  1  even  teaspoon  soda  in  molasses. 
Allow  to  effervesce.  One  cup  of  sweet  milk,  1  cup  of  suet 
chopped  fine,  1  cup  stoned  raisins  chopped,  ^  cup  currants,  1 
pound  chopped  almonds,  4  cups  of  flour,  all  kinds  of  spice  to 
taste,  salt.    Mix  well  and  steam  from  2y2  to  3  hours. 

Sauce — Cream  together  1  cup  of  sugar  and  y2  cup  butter, 
add  2  well  beaten  eggs,  a  little  salt,  1  large  cup  hot  milk,  cook 
but  do  not  let  boil.  Flavor.  MRS.  WILSON  R.  SMITH. 

Puff* 

One  egg,  %  cup  sweet  milk,  1  cup  flour,  1  level  teaspoon 
butter,  1  teaspoon  baking  powder.  Any  left-overs  of  fruit  may  be 
used.  Sauce:  Two-thirds  cup  light  brown  sugar,  1  tablespoon 
flour  mixed  in  sugar,  butter1  size  of  an  egg.  Pour  ^  cup  boiling 
water  over  all.  Fruit  juice  may  be  added — cherry  being  espe- 
cially good.  Stir  all  the  time  until  as  thick  as  good  sweet  cream. 
Add  nutmeg.  MRS.  E.  C.  POTTER. 

Fruit  Hash 

Oranges,  bananas,  pineapple  and  strawberries  (if  in  season) 
sliced  together  and  sprinkle  with  pulverized  sugar  and  cocoanut. 
Use  whipped  cream  on  top.  MRS.  F.  L.  POWARS. 

Caramel  Pudding 

Melt  a  cup  of  sugar  in  a  saucepan  or  frying  pan.  Have  ready 
mixed  a  pint  of  rich  milk,  one  egg,  and  a  tablespoon  of  flour, 
blending  these  ingredients  well.  Turn  the  mixture  into  the  sugar 
and  stir  until  thick  and  smooth.   Serve  with  whipped  cream. 

NADINE  PROWELL. 

Rice  Pudding 

"Wash  a  teacupful  of  rice  and  boil  it  in  two  teacupfuls  of 
water;  then  add,  while  the  rice  is  hot,  3  table  spoonfuls  of  butter, 
5  tablespoonfuls  of  sugar,  5  well  beaten  eggs,  1  tablespoon  pow- 
dered nutmeg,  a  little  salt,  1  glass  grape  juice,  quarter  pound 
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of  raisins,  stoned  and  cut  in  halves,  a  quarter  of  a  pound  of  cur- 
rants, a  quarter  of  a  pound  of  citron  cut  in  slips,  and  one  quart 
of  cream.  Mix  well,  pour  into  a  buttered  dish,  and  bake  an  hour 
in  a  moderate  oven. 

Hard  Sauce — Two  cups  sugar,  y2  cup  water,  1  tablespoon 
butter,  1  teaspoon  flavoring.  Stir  sugar  in  water  until  dissolved 
but  do  not  stir  while  cooking.  Let  boil  until  it  hardens  in  cold 
water  to  a  soft  ball.  Let  it  cool  slightly  and  beat  until  it  becomes 
creamy.  Add  butter  when  nearly  creamed.  Mix  well.  Add  fla- 
voring. MRS.  I.  M.  POTTER. 

Apple  Pudding 

Pare  and  slice  thin  tart  apples,  filling  baking  dish  alternately 
with  apples  and  finely  rolled  bread  crumbs  (biscuits  preferable), 
using  sugar  and  a,  little  butter,  nutmeg  or  cinnamon  as  you  fill 
in,  letting  last  layer  be  apples.  Pour  one  cup  of  water  over  i- 
and  bake  in  slow  oven  until  apples  are  soft.  Serve  with  rich 
cream.   Although  simple,  it  is  very  good. 

NADINE  PROWELL. 

Virginia  Christmas  Pudding 

Ingredients — One  cup  each  of  grated  carrot,  grated  potato, 
finely  chopped  suet,  flour,  grated  bread  crumbs*,  brown  sugar;  1 
pound  seeded  raisins,  1  pound  currants,  y2  pound  best  figs,  y2 
pound  citron,  1  teaspoon  each  cinnamon  and  allspice;  y2  tea- 
spoon each  cloves,  nutmeg  and  salt;  4  well  beaten  eggs,  1  heap- 
ing teaspoon  baking  powder 

Method — Beat  eggs  thoroughly,  add  sugar  and  beat  ten 
minutes,  add  salt  and  spices,  then  the  carrot,  potato  and  bread 
crumbs.  Sift  flour  and  baking  powder  together,  sprinkle  a  little 
over  the  frjuit  and  suet,  and  stir  all  together.  Butter  and  flour  a 
mould  and  steam  Zy2  hours.   Serve  with  rich  sauce. 

MRS.  M.  F.  NUTTER. 

Suet  Pudding 

One  and  one-half  cup  bread  crumbs,  2  cups  flour,  1  cup  suet 
chopped  fine,  1  cup  raisins,  1  cup  currants,  1  cup  sugar  1  cup 
molasses,  1  cup  sweet  milk,  1  teaspoon  salt,  1  teaspoon  cloves, 
1  teaspoon  cinnamon,  1  teaspoon  nutmeg,  1  tablespoon  soda. 
Boil  2y2  to  3  hours.  Sauce:  Two  tablespoons  butter  and  1  cup 
sugar  rubbed  to  a  cream.   Add  2  tablespoons  flour  and  mix  thor- 
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oughly.  Put  on  stove  and  add  boiling  water  till  right  thickness. 
Flavor  with  vanilla  or  lemon.  MRS.  FRANK  M.  HAUSE. 

English  Plum  Pudding 

One  and  one-half  cup  suet,  1%  cups  brown  sugar,  1  cup  cook- 
ing molasses,  1  cup  boiling  water.  Dissolve  1  teaspoon  soda,  2 
heaping  cups  flour.  1  teaspoon  each  of  cinnamon,  cloves,  allspice 
ginger,  nutmeg,  V2  cup  raisins,  the  same  of  currants,  two  well 
beaten  eggs.  Steam  2^  hours.  Sauce:  Two  tables poonfuls  of 
flour,  a  lump  of  butter  size  of  walnut.  Rub  butter  and  flour  -till 
smooth,  add  %  cup  sugar  and  grated  rind  and  juice  of  1  lemon. 
Pour  boiling  water  over  it  and  boil  until  smooth  and  the  con- 
sistency of  cream.  MRS.  F.  H.  HEITMAX. 

Graham  Pudding 

One  cup  molasses,  1  cup  sour  milk,  2  tablespoons  butter,  1 
egg,  pinch  of  salt,  2  cups  graham  flour.  Steam  iy2  hours.  Serve 
with  a  sour  sauce  made  like  brandy  sauce,  only  using  lemon 
juice  instead  of  brandy.  MRS.  E.  C.  POTTER. 

Cottage  Pudding 

Cream  12  cup  sugar  and  1  tablespoon  butter,  add  1  well 
beaten  egg.  %  cup  milk,  1  scant  cup  flour  sifted  with  1  teaspoon 
baking  powder  and  a  little  salt.  Bake  in  a  moderate  oven  and 
serve  with  sauce.    Raisins  dredged  in  flour  may  be  used. 

Lemon  Sauce — One  egg,  1  cup  sugar,  juice  and  rind  of  1 
lemon  Use  lukewarm  water,  when  it  comes  to  a  boil  stir  in 
enough  corn  starch  to  make  it  thick.       MRS.  F.  L.  POTVARS. 

Pineapple  Pudding 

Soak  1  cup  tapioca  over  night  and  cook  in  water  until  clear, 
then  add  juice  of  2  lemons,  1  cup  sugar  and  1  can  of  grated 
pineapple.  Remove  from  fire  and  stir  in  the  whites  of  2  eggs 
beaten  stiff.  MRS.  F.  L.  POTVARS. 

Banana  Pudding 

Cut  sponge  cake  in  slices  in  a  glass  dish  and  put  alternately 
a  layer  of  cake  and  a  layer  of  sliced  bananas.  Make  a  soft 
custard,  flavor  with  vanilla  and  pour  over  it.  Beat  whites  of  two 
eggs  to  a  stiff  froth  and  put  over  the  top. 

MRS.  F.  H,  HEITMAX. 
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Tapioca  Pudding 

Soak  5  tablespoonfuls  of  tapioca  in  1  pint  of  water  over  nigh;. 
Add  1  cup  of  sugar,  yolks  of  4  eggs.  Boil  1  quart  of  milk,  stir 
in  the  above  ingredients,  and  let  them  boil  until  about  as  thick 
as  soft  custard,  stirring  all  the  while;  when  cool  flavor  and  beat 
the  whites  of  the  eggs  to  a  firm  froth  and  lay  over  the  top; 
sprinkle  cocoanut  over  this  and  place  in  the  oven  to  brown. 

MRS.  G.  M.  GRIFFIN. 

Marshmallow  Pudding 

Dissolve  1  tablespoon  of  gelatine  in  one-third  cup  of  cold 
water.  Fill  the  remainder  of  the  cup  with  boiling  water1,  add  1 
cup  of  sugar  and  strain.  To  this  add  the  beaten  whites  of  three 
eggs.  Beat  together  until  stiff,  then  add  1  teaspoon  flavoring 
and  divide  into  three  parts.  To  one  part  add  2  squares  of  melted 
chocolate,  to  the  second  part  add  y2  of  the  pink  tablet  which  is 
given  with  each  package  of  gelatine,  dissolved  in  a  little  cold 
water,  leave  the  third  part  white.  Pour  the  three  parts  in  xt 
mould  or  dish  without  stirring  and  put  in  a  cool  place  to  thicken. 
Serve  with  whipped  cream.  LENORE  TRESIZE. 

Date  Pudding 

One  cup  chopped  dates,  1  cup  English  walnuts,  3  eggs  beaten 
separately,  1  cup  sugar,  1  cup  cracker  crumbs  and  a  pinch  of 
salt.  Bake  in  a  slow  oven  25  minutes,  in  a  well  greased  pan. 
Serve  cold  with  whipped,  cream.  MRS.  F.  L.  POWARS. 

English  Plum  Pudding 

Ingredients — Seven  eggs,  1  pound  beef  suet,  IV2  pounds  sugar 
(granulated  preferred).,  1  pint  sweet  milk,  1  teaspoon  soda,  1 
tablespoon  salt,  1  grated  nutmeg  (or  mace,  if  preferred),  3  pounds 
raisins,  1  pound  English  currants,  y2  pound  candied  citron,  flour. 

Method — Beat  the  eggs  together  until  very  light  and  foamy, 
then  add  sugar,  suet  (chopped  fine  and  all  strings  removed),  salt, 
nutmeg,  milk,  and  the  soda  dissolved  in  a  little  hot  water,  stir- 
ring constantly;  then  dredge  the  fruit  (which  has  been  well 
washed  and  dried  and  all  seeds  removed  from  raisins,  also  the 
citron,  which  has  been  cut  into  thin,  small  pieces)  with  flour, 
then  add  enough  flour  to  make  quite  stiff;  mix  well  with  the 
hands  as  it  cannot  be  well  stirred  with  a  spoon. 
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Boiling — Take  one  yard  of  heavy  unbleached  muslin,  which 
has  been  washed  and  shrunken.  Wring  out  of  cold  water  and 
place  in  a  large  milk  pan.  Turn  into  it  the  mixture,  gathering 
up  all  sides  into  one  hand,  making  the  pudding  into  a  large  ball. 
Tie  tightly  with  plenty  of  good  strong  twine,  leaving  a  little  room 
for  the  pudding  to  swell.  Then  plunge  into  a  large  kettle  or 
boiler  (I  use  a  50-pound  lard  can)  of  boiling  water,  placing  ari 
old  plate  in  the  bottom  to  keep  pudding  from  burning,  which  it 
will  do  if  it  touches  the  bottom.  Boil  constantly  for  seven  hours, 
replenishing  with  boiling  water  from  the  teakettle  as  needed. 
Then  remove  pudding  from  boiling  water  and  plunge  into  cold 
water.  Cut  or  untie  the  string  and  peel  off  the  cloth.  This  makes 
a  very  large  pudding,  which  will  serve  thirty  people.  It  will 
keep  indefinitely,  steaming  as  you  wish  to  use  it.  This  pudding 
should  be  served  burning.  Take  up  pudding,  placing  on  a  plat- 
ter; put  two  lumps  of  loaf  sugar  well  soaked  in  good  brandy  or 
alcohol  on  top  of  the  pudding,  and  pour  one-half  cup  of  brandy 
over  whole  thing,  and  then  light. 

Sauce — One  pint  boiling  water,  1  cup  sugar,  butter  size  of 
small  egg,  y2  teaspoon  salt,  2  tablespoons  flour  thoroughly  dis- 
solved in  cold  water.  Boil  all  altogether  and  strain  through  a 
coarse  sieve.  Flavor  with  brandy  and  nutmeg  or  any  flavoring 
preferred.  MRS.  T.  A.  McCOOL. 


(NOTE.  The  above  recipe  for  plum  pudding  is  published 
through  the  courtesy  of  Mrs.  T.  A.  McCool  of  this  city,  whose 
maternal  grandmother,  Mrs.  Thomas  Knight,  brought  the  recipe 
from  England  in  1832.  Mrs.  Knight  came  direct  to  Detroit  and 
later  homesteaded  a  farm  at  Battle  Creek,  Mich.  This  recipe  has 
been  handed  down  from  one  generation  to  another  and  is  said  to 
be  the  real,  genuine,  old  English  method  of  making  this  delicious 
Yuletide  dish.) 


Some  Nice  Desserts 


By  Mrs.  Arthur  J.  Strong 


Orange  Marmalade  Pudding 

One  cupful  stale  bread  crumbs,  1  cupful  orange  marmalade, 
V2  cupful  chopped  suet,  1  teaspoonful  baking  powder,  1  cupful 
flour,  y2  cupful  sugar,  iy2  cupfuls  milk.  Toss  the  dry  ingredients 
together.  Add  the  suet  and  marmalade,  then  stir  in  the  milk 
and  egg.  Beat  five  minutes.  Put  into  a  buttered  mould,  cover 
tightly  and  steam  two  hours.  % 

Cream  Rice  Pudding 

Two  tablespoonfuls  cold  boiled  rice,  3  tablespoonfuls  sugar, 
yolk  1  egg,  3  tablespoonfuls  corn  starch,  2  cupfuls  milk,  y2  tea- 
spoonful  vanilla.  Put  the  milk  with  the  cold  rice  in  a  double 
boiler,  add  sugar  and  salt.  When  it  boils,  add  the  corn  starch 
wet  in  a  few  tablespoonfuls  cold  milk.  Just  before  it  is  ready  to 
take  from  the  fire/ add  the  eggs  and  flavoring.  Eat  cold  with 
whipped  cream. 

Pineapple  Cream 

One  quart  of  cream,  2  cupfuls  sugar,  juice  of  1  lemon,  1  large 
pineapple  or  1  pint  can  of  pineapple.  Scald  half  cream  with  half 
the  sugar,  stir  until  sugar  is  dissolved,  and  cool.  Grate  the  pine- 
apple, mix  with  the  rest  of  the  sugar,  and  stir  until  dissolved. 
Add  the  remaining  pint  of  cream  to  sweetened  cream  and  freeze; 
add  the  lemon  juice  to  the  pineapple,  and  stir  into  the  frozen 
cream;  beat  thoroughly  and  pack.  If  canned  pineapple  is  used, 
add  the  lemon  juice  and  stir  into  the  cream  when  cold. 

Chocolate  Frappe 

Four  ounces  sweet  chocolate,  scant  %  cupful  sugar,  1  cupful 
water,  1  quart  cream,  1  teaspoonful  vanilla.  Put  the  chocolate, 
water  and  sugar  in  a  saucepan  to  melt;  stir  until  perfectly 
smooth.  Put  the  cream  in  a  double  boiler,  and  when  hot,  add 
gradually  to  the  chocolate  mixture,  and  beat  until  thoroughly 
mixed;  when  cold,  strain,  add  the  vanilla  and  freeze. 
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Chocolate  Whips 

Three  eggs,  2  tablespoons  sugar,  1  tablespoon  sweet  choco- 
late, 1  tablespoon  sugar,  1  tablespoon  hot  water,  2  cupfuls  milk. 
Beat  the  yolks  of  the  eggs  and  sugar  till  light.  Dissolve  sugar 
and  chocolate  in  hot  water;  when  dissolved,  add  slowly  milk 
heated  to  boiling;  pour  this  mixture  over  the  beaten  eggs  and 
sugar,  and  cook  in  a  double  boiler,  stirring  constantly  until  it 
thickens.  When  cool,  flavor  with  vanilla  and  place  on  ice.  When 
ready  to  serve,  half  fill  small  punch  glasses  with  the  custard 
and  put  whipped  cream,  sweetened  and  flavored,  over  it. 

Maple  Mousse 

Two  cups  cream,  3  eggs,  %  cup  maple  syrup,  *4  cup  any  good 
corn  syrup.  After  the  yolks  have  been  well  beaten,  stir  into 
boiling  syrup,  stirring  briskly.  Whip  two  cups  cream  and  whites 
of  the  three  eggs.  Stir  in  when  cooled  somewhat,  and  freeze  13 
ice  cream,  or  at  least  pack  in  salt  and  ice  until  very  cold. 

Snow  Pudding 

Two  tablespoonfuls  gelatine,  1  cupful  sugar,  2  eggs,  juice  2 
lemons,  2  cupfuls  milk,  1  teaspoonful  vanilla,  1  cupful  boiling 
water.  Let  the  gelatine  soak  half  an  hour  in  cold  water,  pour 
over  it  boiling  water,  add  sugar,  and  stir  till  dissolved;  add  the 
lemon  juice,  and  strain;  set  in  ice  water.  When  cold,  whip  witn 
an  egg  beater  until  white  as  snow;  beat  the  whites  of  eggs  to  a 
stiff  froth,  and  stir  them  in.  Dip  a  mould  in  cold  water,  pour  the 
pudding  into  it,  and  set  in  a  cold  place  till  it  hardens. 

Sauce — Scald  the  milk;  beat  the  yolks  of  eggs  and  %  cupful 
sugar  together,  stir  into  the  boiling  milk.  Cook  two  minutes, 
add  vanilla,  and  pour  out  to  cool.  Dish  the  pudding  with  the 
sauce  poured  about  it. 

Gocoanut  Cream  Tapioca 

One  quart  hot  milk,  2  tablespoonfuls  minute  tapioca,  3  table- 
spoonfuls  cocoanut,  1  cupful  sugar,  2  tablespoonfuls  powdered 
sugar,  yolks  of  three  eggs.  Boil  fifteen  minutes  in  a  double 
boiler,  stirring  frequently  the  milk,  'tapioca,  cocoanut  and  sugar. 
Add  the  beaten  yolks  of  eggs  and  remove  at  once  from  the  stove. 
Cover  with  whites  of  eggs  beaten  to  a  stiff  froth  with  powdered 
sugar,  and  brown  in  a  quick  oven. 
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Cantaloupe  Frappe 

One  teaspoonful  gelatine,  %  cup  cold  water,  2  lalrge  canta- 
loupes, 14  teaspoonful  of  salt,  y2  cup  of  sugar  for  one  pint  of 
pulp,  Y2  cup  grape  juice,  juice  of  half  a  lemon.  Soften  the 
gelatine  five  minutes  in  the  cold  water,  dissolve  over  hot  water 
and  strain  into  pulp  of  the  cantaloupe.  To  prepare  the  pulp, 
scrape  from  the  rind,  after  removing  the  seeds,  and  pass  through 
a  potato  ricer,  add  salt,  sugar,  grape  juice  and  lemon  juice,  and 
freeze;  remove  the  dasher  and  let  stand  until  ready  to  serve, 
then  fill  into  the  chilled  rind  of  a  melon  cut  in  shape  of  a  basket. 

.     ^  An  Easter  Dessert 

One-half  box  of  gelatine,  y2  cup  of  cold  water,  2  cups  milk  or 
cream,  scalded,  y2  cup  of  sugar,  1  teaspoonful  of  vanilla.  Soften 
the  gelatine  in  the  cold  water  five  minutes  and  dissolve  in  the 
hot  milk;  add  the  sugar  and  flavoring.  Wash  a  dozen  large  eggs, 
make  a  pin  hole  in  one  end  of  each  shell,  a  larger  opening  in  the 
other  end,  then  shake  out  the  contents  from  the  shell;  rinse  the 
shells  clean  and  drain,  pour  the  chilled  but  liquid  pudding 
through  a  funnel  into  the  shells  and  set  them  in  an  upright  posi- 
tion in  a  pan  of  broken  ice.  When  ready  to  serve,  remove  the 
shells  and  arrange  the  contents  in  a  nest  of  orange,  lemon  or 
wine  jelly.  The  pink  color  may  be  dissolved  in  the  hot  mix- 
ture, imparting  a  tint  to  the  eggs.    Serve  with  whipped  cream. 

Neapolitan  Jell-0 

Dissolve  the  contents  of  one  package  lemon  Jell-0  in  one  pint 
boiling  water.  Pour  a  little  more  than  half  of  it  into  a  square 
quart  dish  or  mould  and  set  away  to  harden.  Let  the  other  half 
stand  in  a  cool  place  till  it  just  begins  to  set,  then  beat  it  until 
it  is  light  and  pour  it  into  the  mould  when  the  Jell-0  already  in 
it  is  cold  and  firm.  Next!  take  a  package  of  strawberry  Jell-0 
and  prepare  and  divide  in  exactly  the  same  way.  When  larger 
half  is  too  cold  to  melt  Jell-O  already  in  the  mould  pour  it  in, 
beating  the  rest  the  same  as  lemon  and  adding  it  when  Jell-0 
in  mould  is  firm.    Serve  plain  or  with  whipped  cream. 

Grape  Blancmange 

One  cupful  grape  juice,  3  tablespoonfuls  cornstarch,  whites 
of  3  eggs,  %  cupful  sugar,  yolks  3  eggs,  1  teaspoonful  vanilla,  1 
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pink  milk.  Put  the  grape  juice  and  one  cupful  water  in  a  double 
boiler;  when  boiling  stir  in  the  cornstarch  (previously  dissolved 
in  cold  water) ;  cook  five  minutes,  stirring  till  smooth  and  thick; 
remove  from  fire,  fold  in  the  stiffly  beaten  whites  and  sugar. 
Make  a  custard  of  the  yolks,  sweeten  to  taste,  a  teaspoonful 
vanilla  and  milk,  and  serve  with  the  grape  blancmange.  Turn  it 
from  the  mould  into  a  glass  dish,  and  pour  custard  around  it. 

Fruit  Sherbert 

Three  pints  sugar,  three  pints  water  (good  measure).  Cook 
ten  minutes.  Juice  of  2  lemons!,  4  oranges,  and  drain  the  juice 
from  one  can  of  pineapple.  Add  one  cup  of  strawberry  or  cherry 
juice.  Strain  this  into  syrup  when  cool.  Add  two  small  bananas 
sliced  very  thin.   When  half  frozen  add  one  pint  of  cream. 

MRS.  J.  N.  COUNTER. 

Date  Pudding 

Cup  dates,  cut  fine;  cup  walnuts,  fine;  cup  sugar  fixed  with 
two  eggs,  whites  and  yolks,  beaten  separately;  2  tablespoonfuls 
flour;  1  teaspoonful  baking  powder;  1  of  vanilla;  bake  slowly  20 
minutes.    Serve  with  whipped  cream.     MRS.  ANNA  ISHAM. 
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Breads,  Biscuits,  Etc 


Bread 

Ingredients — One  quart  potato  water,  1  pint  water,  1  large 
potato  (mashed  fine),  1  cake  yeast  foam,  2  tablespoons  lard,  2 
tablespoons  salt,  1  tablespoon  sugar,  flour. 

Method — Put  yeast  cake  to  soak  in  the  morning.  About  1 
o'clock  take  iy2  cups  flour  and  put  the  soaked  yeast  cake  in  with 
enough  water  to  make  a  soft  sponge.  Let  rise  all  afternoon. 
About  6  o'clock  mix  lukewarm  potato  water  with  this  raised 
sponge  and  enough  more  flour  to  make  the  bread  sponge.  Let 
rise  till  9  or  9:30  then  add  lard,  salt  and  sugar  and  work  stiff 
with  flour.  Let  rise  till  morning.  Mould  into  loaves  and  put  in 
pans  the  first  thing  in  the  morning.  Let  rise  until  very  lighc. 
Bake.   This  makes  5  loaves.  MRS,  W.  W.  PARRISH. 

Nut  Bread 

Two  cups  yeast  sponge,  1  cup  sugar,  1  cup  English  walnuts, 
1  cup  hot  milk,  2  cups  Egg-o-see,  1  tablespoon  lard,  salt;  flour 
to  stiffen.  Make  down  same  as  any. other  bread.  This  makes 
three  small  loaves.  MRS.  GLEN  P.  FROST. 

Boston  Brown  Bread 

Three  cups  corn  meal,  2  cups  dry  bread  crumbs,  1  cup  cook- 
ing molasses,  3  cups  sweet  milk,  1  teaspoon  soda,  1  teaspoon 
salt.  Pour  into'  empty  baking  powder  cans  and  steam  two  hours. 
Do  not  cover  cans.  Add  raisins  if  you  wish.  (It  will  not  be 
sticky.)  MRS.  T.  J.  RUTHERFORD. 

Corn  Bread 

Mix  1  cup  sifted  flour,  %  cup  yellow  corn  meal,  2  level  tea- 
spoons baking  powder,  %  teaspoon  salt,  one  rounded  tablespoon 
of  sugar — stir  in  one  cup  of  milk,  one  well  beaten  egg,  2  table- 
spoons melted  butter  or  lard.  Beat  thoroughly  and  bake  in  shal- 
low pan  o>r  muffin  pans  20  minutes.       MRS.  V.  L.  MANFULL. 


—41— 


Light  Rolls 

Soak  y2  cake  of  compressed  yeast  until  moist.,  Boil  3  pota- 
toes in  about  a  quart  of  water  and  when  done  put  through  a  fruit 
press  and  set  aside  to  cool.  Just  before  going  to  bed  put  1  table- 
spoon sugar,  1  teaspoon  salt  and  the  yeast  into  the  potato  water 
and  stir  in  enough  flour  to  make -a  thick  sponge.  In  the  morn- 
ing mould  into  a  stiff  dough,  let  rise  and  add  1  big  teacup  ,  good 
lard,  1  well  beaten  egg  and  mould  down.  Let  rise,  and  make  out 
into  Parker  house  rolls  or  biscuits.   Let  rise  and  bake. 

MRS.  JENNIE  McNEIL. 

Light  Rolls 

Two  quarts  of  flour,  1  pint  of  sweet  milk  (scalded),  y2  cake 
of  yeast  foam  soaked  in  2  tablespoons  of  warm,  water.  Let  rise 
over  night.  In  morning  add  2  tablespoons  sugar,  2  tablespoons 
lard,  a  little  salt.  Mix  stiff,  let  rise  in  lumpi  twice.  When  light, 
roll  them,  cut  round,  spread  on  butter  and  lap  one  half  over  the 
other.    When  light  bake  in  moderate  oven. 

MRS.  C.  W.  MEEKEN. 

Hot  Rolls 

One  quart  milk,  1  large  spoon  butter,  1  tablespoon  sugar, 
enough  salt  to  taste  and  y2  cake  Fleischmann's  yeast.  Scald  the 
milk,  while  hot  add  sugar,  butter  and  salt.  Let  milk  cool,  then 
add  yeast,  having  previously  dissolved  it  in  a  little  tepid  water  or 
milk.  Mix  in  flour  to  make  a  medium  stiff  sponge.  Set  in  war.m 
place  to  rise  for  4  or  5  hours.  When  light  roll  about  y2  inch 
thick,  cut  with  biscuit  cutter,  spread  with  butter  and  fold  over. 
Set  aside  to  get  light  and  bake  y2  hour.     MRS.  S.  G.  HURST. 

Buckwheat  Cakes 

Put  y2  cake  yeast  foam  to  soak  at  1  o'clock  in  a  small  tea 
cup  of  tepid  water.  Let  soak  till  soft  and  mix  in  enough  wheat 
flour  to  make  a  soft  sponge.  At  bed  time  add  3  cups  more  tepid 
water,  a  good  teaspoon  of  salt  and  enough  buckwheat  flour  to 
make  batter  as  stiff  as  you  can  stir.  The  next  morning  thin 
with  water  until  right  to  bake.  Add  2  tablespoons  syrup  and  y2 
teaspoon  soda.  MRS.  S.  F.  EATON.. 
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Corn  Fritters 

One  can  of  corn  (or  left  over  may  be  used),  1  or  2  eggs,  salt 
to  taste,  1  cupful  of  milk,  2  table-spoonfuls  melted  butter,  1  tea- 
spoonful  of  baking  powder  sifted  with  enough  flour  to  make  a 
stiff  batter.  Add  the  beaten  whites  last  and  drop  from  a  table- 
spoon into  a  hot  pan  with  plenty  of  fat  to  make  a  rich  brown. 

MRS.  BERNARD  J.  PRENDERGAST. 

Steamed  Brown  Bread 

Ingredients — One  cup  white  flour,  2  cups  graham  flour,  2 
cups  corn  meal,  1  teaspoon  soda,  2  cups  molasses  (Orleans  pre- 
ferred), Sy2  cups  sour  milk,  1  teaspoon  salt. 

Method — Mix  milk,  molasses  and  soda  thoroughly.  Add  salt. 
Then  add  flours  and  meal.  Beat  well.  Pour  into  cans  and  steam 
4  hours.  Set  in  oven  for  ten  minutes  before  serving,  when  it 
will  easily  slip  from  the  mould.  This  must  be  steamed,  not 
boiled  or  baked.  MRS.  I.  M.  POTTER. 

Bran  Bread 

(Note.  This  recipe  is  in  reality  a  doctor's  prescription  for 
stomach  trouble.) 

Ingredients — One  quart  wheat  bran,  1  pint  flour,  6  table- 
spoons New  Orleans  molasses,  1  large  pint  sour  milk,  1  teaspoon 
soda,  1  teaspoon  salt. 

Method — Mix  molasses,  milk,  soda  and  salt.  Stir  until  dis- 
solved. Add  flour  and  bran  and  mix  thoroughly.  Bake  in  well 
greased  gem  pans,  in  a  slow  oven  for  one  hour.  Tried  and  en- 
dorsed by  MRS.  I.  M.  POTTER. 

One  Dozen  Muffins 

Ingredients — Two  eggs,  3  tablespoons  sugar,  1  cup  sweet 
milk,  a  piece  of  butter  half  size  of  an  egg,  melted,  2  rounded 
teaspoons  of  baking  powder,  a  little  salt  mixed  in  one  pint  of 
flour  (two  cups). 

Method — Beat  yolks  of  eggs  thoroughly.  Add  butter,  sugar, 
milk  and  flour.  Stir  in  the  well-beaten  whites  of  eggs,  beat  well 
and  bake  at  once.  By  using  more  milk  and  flour  when  eggs  are 
scarce  16  to  18  may  be  made.  MRS.  V.  L.  MANFULK 
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Baking  Powder  Biscuits 

Ingredients — Two  cups  flour,  4  teaspoons  baking  powder,  3 
tablespoons  lard  or  butter,  1  teaspoon  salt. 

Method — Sift  flour,  baking  powder  and  salt  together.  With 
a  knife  or  with  the  tips  of  the  fingers  work  in  shortening,  then 
add  milk  and  mix  to  a  soft  dough.  The  dough  should  be  as  soft 
as  can  be  handled  without)  sticking.  Roll  out,  cut  quickly  and 
bake  in  hot  oven.  Be  sure  the  dough  is  soft.  Do  not  add  more 
flour  than  the  recipe  calls  for  unless  the  batter  cannot  be  handled 
without  it,  but  it  should  not  t>e  a  dry,  firm  dough. 

SADIE  NORMAN. 

Waffles 

Ingredients — Three  large  cups  buttermilk,  3  scant  teaspoons 
soda,  3  eggs,  1  scant  teaspoon  salt,  flour. 

Method— Into  the  buttermilk  put  soda,  salt  and  yolks  of 
eggs  and  enough  flour  to  make  stiff  batter.  Beat  thoroughly. 
Then  add  the  beaten  whites  of  eggs  and  stir  lightly. 

MRS.  S.  G.  HURST. 

Potato  Pan  Cakes 

Peel  6  raw  potatoes  and  grate  them,  then  take  1  cupful  of 
flour,  3  eggs,  1  teaspoon  salt,  1.  teaspoon  of  baking  powder,  then 
mix.    Fry  this  batter  as  you  would  pan  cakes,  using  more  larl. 

MRS.  M.  NOLD. 

Brown  Bread 

One  and  one-half  cups  whole  wheat  flour,  1  cup  corn  meal,  1 
cup  rye  flour,  1  teaspoon  salt,  1  teaspoon  soda.  All  measurement 
level.  Sift  dry  ingredients  together  and  add  2Y2  cups  sour  milk, 
34  cup  molasses..  Steam  3  or  4  hours. 

MRS.  WILSON  R.  SMITH. 

Potato  Yeast  Bread 

One  cake  compressed  yeast,  one  cup  lukewarm  water,  four 
teaspoons  of  salt,  three  tablespoons  syrup,  3%  cups  mashed  po- 
tatoes, four  cups  flour,  two/  cups  rye  flour,  more  or  less  may  be 
needed..  MRS.  R.  R.  HACKLEY. 
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Potato  Corn-Meal  Muffins 

Two  tablespoons  fat,  one  tablespoon  sugar,  one  egg,  well 
beaten,  one  cup  milk,  one  cup  mashed  potatoes,  one  cup  corn 
meal,  four  teaspoonfuls  baking  powder,  one  teaspoonful  salt. 
Mix  in  order  given.  Bake  40  minutes  in  hot  oven.  This  makes 
12  muffins.   They  are  delicious. 

— From  a  Food  Administration  Bulletin,  Tested  by 
Mrs.  J.  H.  Ellis. 

Rice  Bread 

Soak  *4  pound  rice  in  milk  until  very  soft;  rub  with  hands 
into  two  heaped  quarts  sifted  flour.  Add  three  teaspoonfuls 
sugar,  one  scant  tablespoon  of  salt  and  one-half  yeast  cake  dis- 
solved in  one  pint  of  tepid  water.  Knead  soft  and  thoroughly. 
Let  rise,  knead  again.  Shape  into  loaves,  let  rise  in  pan  and 
bake  thoroughly.  MRS.  H.  Z.  MURRAY. 

Oat  Meall  Bread 

One  cup  milk  or  water,  one  teaspoon  salt,  2y2  cups  wheat 
flour,  one-third  yeast  cake,  one  cup  rolled  oats.  Scald  the  liquids, 
add  salt  and  pour  over  oats.  When  lukewarm  add  flour  and 
yeast.  Let  rise  until  double  the  size.  Knead  again  and  let  rise 
to  double  the  size.   Bake  one  hour  in  moderate  oven. 

MRS.  D.  F.  McFARLAND. 

Potato  Pancakes 

Orate  three  large  potatoes;  put  in  them  the  beaten  yolks  of 
two  eggs,  one  teaspoonful  flour,  one-half  teaspoonful  baking  pow- 
der. When  ready  to  fry  add  the  whites  of  two  eggs  beaten  to  a 
stiff  froth,  add  salt  and  fry  as  other  pancakes. 

BERTHA  RAND. 

Corn  Bread 

One  cup  corn  meal,  iy2  cups  whole  wheat  or  rye  flour,  yz 
cup  oatmeal,  two-thirds  cup  New  Orleans  molasses,  one  table- 
spoonful  of  shortening,  either  butter  or  lard,  one  level  teaspoon 
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soda,  one  egg,  one  saltspoon  salt.  Mix  the  ingredients  with  sour 
milk  until  it  is  as  thick  as  cake  dough,  then  pour  into  a  greased 
pan  and  bake  until  brown.  To  make  steam  loaf  put  the  ingre- 
dients into  a  bucket  and  steam  for  two  hoursi  This  is  enough 
for  five  persons.  MRS.  D.  W.  STRONG. 

Bakery  Buns 

One-half  cup  sugar,  V2  cup  lard,  1  cup  yeast,  1  cup  lukewarm 
water,  salt.  MRS.  E.  B.  HANNUM. 
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Cakes,  Cookies,  Etc. 


Cream  Puffs 

Melt  y2  cup  butter  in  1  cup  boiling  water  and  set  on  stove; 
when  boiling  hard,  stir  in  1  cup  flour);  remove  from  stove  and 
cool;  when  cold  stir  in  3  eggs,  one  after  another  without  beat- 
ing; drop  on  buttered  tins  and  bake  25  minutes  in  hot  oven; 
when  cold,  cut  one  side  and  put  in  filling. 

Filling— Heat  1  cup  milk  in  a  double  boiler;  when  at  boiling 
point  thicken  with  cornstarch  and  add  1  egg,  y2  cup  sugar  and  1 
teaspoon  vanilla.  MRS.  E.  B.  HANNUM. 

Vanilla  Wafers 

One  cup  sugar,  y2  cup  butter  and  lard,  1  egg,  y±  cup  sweet 
milk,  2  teaspoons  vanilla,  2  teaspoons  baking  powder,  salt. 

MRS.  E.  R.  HANNUM. 

Nut  Cookies 

One  cup  of  brown  sugar,  2  cups  of  flour},  2  or  3  eggs,  three- 
fourths  cup  raisins,  lx/2  cups  English  walnuts,  1  teaspoon  cinna- 
mon, y2  teaspoon  cloves,  1  teaspoon  soda,  1  pound  dates,  1  small 
cup  butter,  or  half  butter  and  half  lard,  three-  fourths  cup  sweet 
milk  or  enough  to  work  easy,  cream  butter  and  sugar;  add 
soda,  spices,  well  beaten  eggs,  flour  and  last  fruit  and  nuts. 

MRS.  HUGHES,  Rockford,  111. 

Delicate  White  Cake 

One  cup  milk,  1  cup  sugar,  y2  cup  butter  or  other  shorten- 
ing, 2y2  cups  flour,  whites  2  or  3  eggs,  pinch  salt,  2  teaspoons 
baking  powder,  cream  shortening  and  sugar;  add  milk,  flour 
with  baking  powder,  and  last  whites  of  eggs  beaten  dry.  Flavor 
with  lemon  extract.  MRS.  A.  F.  ISHAM. 

Potato  Cookies 

Three-quarters  cup  brown  sugar  and  three  tablespoons  short- 
ening; one  well  beaten  egg;  one  cup  mashed  potato  beat  until 
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smooth;  then  add  two  cups  twice  sifted  flour;  y2  teaspoon  salt 
and  two  teaspoons  baking  powder.  It  is  not  necessary  to  add 
any  milk  or  water.  Mix  as  other  cookies  only  flour  your  board 
with  yellow  corn  flour,  put  in  greased  pans  and  bake  rather  slow 
about  20  or  25  minutes  or  till  a  delicate  brown.  Makes  50  small 
cookies,  cut  with  a  small  sized  baking  powder  can. 

MRS.  J.  H.  ELLIS. 

Rice  Cakes 

One  cup  rice  flour,  one  cup  white  flour,  one  cup  sour  milk, 
one  cup  sugar,  one  teaspoonful  baking  soda,  two  eggs,  beat 
whites  and  yolks  separately.  MRS.  HARRING. 

Doughnuts 

One  cup  sour  milk,  one  egg,  one  teaspoon  soda,  four  table- 
spoons melted  lard  or  two  tablespoons  of  wessen  oil,  and  little 
spice  and  salt.    Mix  with  flour  until  they  roll  well. 

MRS.  W.  J.  GAUNT. 

War  Cake 

Boil  together  for  six  minutes  iy2  cups  brown  sugar,  two  cups 
hot  water,  two  tablespoons  lard,  one  teaspoon  salt,  one  pound 
seeded  raisins.  Cool,  add  one  teaspoon  ground  cloves,  one  tea- 
spoon ground  cinnamon,  three  cups  flour,  one  beaten  egg,  one 
teaspoon  soda  dissolved  in  one  teaspoon  hot  water. 

MISS  MIRANDA  EATON. 

Fruit  Cake 

Ingredients— Three-fourths  lb.  butter,  %  lb.  brown  sugar,  1% 
lb.  flour,  1  lb.  seeded  raisins,  1  lb.  currants,  %  lb.  citron,  iy2 
cups  molasses,  10  eggs,  y2  teaspoon  soda,  1  teaspoon  baking 
powder,  1  teaspoon  powdered  mace,  1  teaspoon  cinnamon,  1 
tablespoon  ground  cloves,  1  nutmeg  grated,  small  glass  of  jelly 
(grape  preferred),  wine  glass  or  more  of  brandy,  blanched  al- 
monds, fis  and-  dates  (pound  or  more  of  each)  cut  fine. 

Method — Wash  currants  and  raisins  well,  then  dry  them; 
cut  citron  fine.  Cream  butter  and  sugar,  add  beaten  yolks,  put 
soda  in  molasses,  stir  thoroughly  and  put  in  cake,  add  beaten 
whites  and  mix,  then  sifted  flour  (put  baking  powder  in  flour), 
then  add  spices,  jelly  and  brandy.    Beat.   Add  fruit  last,  mixing 
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well.  Line  your  cake  pan  with  greased  paper.  This  quantity  wi'l 
make  two  nice  cakes.  Bake  in  moderate  oven.. 

MRS.  A.  M.  MOORE. 

Devil's  Food 

Two  cupfnls  of  sugar,  y2  cupful  of  butter,  y2  cake  of  Baker's 
chocolate  dissolved  in  y2  cupful  boiling  water,  a  little  salt,  one 
teaspoonful  soda  in  y2  cupful  sour  milk,  and  three  cupfuls  of 
flour.  Bake  in  layers.  Filling:  One-half  cupful  cream  or  rich 
milk,  a  generous  piece  of  butter,  two  cupfuls  of  sugar  and  one 
teaspoonful  vanilla;  mix  these  together  with  two  tablespoonfuls 
chocolate  and  cook  until  it  becomes  waxy,  then  cool  and  spread 
quickly  on  layers.  MRS.  BERNARD  J.  PRENDERGAST. 

Velvet  Sponge  Cake 

Yolks  of  6  eggs,  add  iy2  cups  sugar  and  beat  20  minutes: 
then  add  1  cup  boiling  water,  2y2  scant  cups  flour,  2  heaping  tea- 
spoons baking  powder,  a  little  salt,  whites  of  3  eggs  beaten  stiff 
added  last.  MRS.  S.  G.  HURST. 

Angel  Food 

Ingredients — Whites  of  12  large  eggs  or  whites  of  13  small 
ones,  iy2  tumblers  of  fine  granulated  sugar,  1  rounded  tumbler 
flour  after  it  has  been  sifted,  1  rounded  teaspoon  cream  of  tar- 
tar, pinch  of  salt,  flavor  to  taste. 

Method — Separate  eggs  carefully  so  not  to  get  any  of  the 
yolks)  in  the  whites.  Add  salt  to  the  whites  and  beat  until  stiff 
and  dry.  Sift  sugar  six  times  and  beat  it  into  the  whites,  taking 
three  minutes  for  this  process.  Add  cream  of  tartar  to  the  flour 
and  sift  five  times.  Fold  flour  lightly  into  the  beaten  eggs  anl 
sugar. 

Baking — Bake  in  an  ungreased  angel  food  pan  in  moderate 
oven  for  45  minutes.  Do  not  open  oven  door  for  15  minutes.  Do 
not  move  cake  until  nearly  done.  If  it  browns  too  rapidly  cover 
with  brown  paper  or  tin  cover.  After  removing  from  oven  turn 
carefully  bottom  side  up,  standing  on  legs  of  pan.  (If  you  haven  t 
an  angel  food  pan  place  something  under  edges  of  pan  so  the 
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air  can  circulate  freely  until  cake  is  cool  enough  that  it  shrinks 
away  from  the  pan,  which  takes  about  an  hour.) 

MRS.  T.  A.  McCOOL. 

Caramel  Icing 

Two  cups  brown  sugar,  y2  cup  sweet  milk,  1  tablespoon  but- 
ter, 2  tablespoons  flour,  vanilla.  Boil  sugar  and  milk  together, 
rub  butter  and  flour  to  a  smooth  paste  and  stir  into. the  boiling 
syrup.  Cook  2  minutes  longer,  remove  from  fire  and  when  par- 
tially cool  beat  until  thick  enough  to  spread. 

MRS.  FRANK  M.  HAUSE. 

Hot  Water  Sponge  Cake 

Ingredients — Four  eggs,  2  cups  sugar,  2  cups  flour,  2  tea- 
spoons baking  powder,  1  cup. hot  water,  pinch  salt,  any  flavoring 
preferred. 

Method — Beat  sugar  and  eggs  together  twenty  minutes,  then 
add  flour  and  baking  powder.   Last,  hot  water  and  flavoring. 

MRS.  H.  J.  SCHLOO. 

Gold  Cake 

Ingredients — Yolks  of  8  eggs,  1  cup  of  sugar,  y2  cup  of  but- 
ter, i/2  cup  of  sweet  milk,  2  cups  of  sifted  flour,  y2  level  teaspoon 
soda,  1  level  teaspoon  cream  of  tartar,  pinch  of  salt,  flavor  to 
taste. 

Method — Cream  sugar  and  butter)  together  thoroughly  and 
add  the  yolks  of  eggs,  after  beating  them  thoroughly  with  Dover  . 
egg  beater.  Add  pinch  of  salt  to  this  mixture.  Dissolve  soda  in 
milk.  Mix  cream  of  tartar  with  flour.  Beat  milk  and  flour  alter- 
nately into  mixed  butter,  sugar  and  eggs.  Flavor.  Bake  in  lay- 
ers in  moderate  oven  about  20  or  30  minutes.  Try  with  tooth- 
pick. 

Filling — Two  cups  of  granulated  sugar,  y2  cup  of  water,  mix 
and  stir*  till  it  dissolves.  Boil  till  it  hairs,  then  beat  into  well 
beaten  whites  of  2  eggs  on  a  large  platter.  Add  grated  rind  of  y2 
lemon  and  the  juice  of  y2  lemon  or  more,  to  taste.  Beat  until  it 
spreads  on  cake  without  running.  MRS.  T.  A.  McCOOL. 
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Spice  Cake  Without  Butter  or  Eggs 

One  and  one-half  cups'  brown  sugar,  3  cups  flour,  1  cup  but- 
termilk, 1  teaapoonful  soda,  same  of  salt,  dissolved  in  hot  water, 
iy2  cups  lard,  1  teaspoonful  each  of  cloves,  nutmeg,  cinnamon, 
allspice  and  ginger,  1  cup  cooked  raisins  dredged  with  flour. 
Bake  in  two  layers  and  put  together  with  the  following  filling: 
One  and  one-half  cups  white  sugar,  iy2  cups  boiling  water.  Boil 
until  it  will  thread  from  a  spoon,  then  add  the  well  beaten 
whites  of  2  eggs.  Beat  until  cool.  This  is  a  fine  cake  and  is  bet- 
ter the  older  it  gets.  MRS.  F.  H.  REITMAN. 

Date  Cake 

One-half  cup  sweet  milk,  one-third  cup  soft  butter,  1%  cups 
flour,  one  and  onenthird  cups  light  brown  sugar>  2  eggs,  y2  tea- 
spoon each  of  nutmeg  and  cinnamon,  2  teaspoons  baking  powder, 
%  cup  finely  chopped  dates.   Beat  3  minutes  and  bake. 

MRS.  H.  B.  PROWELL. 

Spice  Cake 

Ingredients — Two-thirds  cup  butter,  2  scant  cups  of  brown 
sugar,  4  eggs,  two-thirds  cup  of  thin  sour  cream,  two-thirds  cup 
raisins,  two-thirds  cup  currants,  1  teaspoon  each  of  cloves,  cin- 
namon, nutmeg,  allspice,  lemon,  vanilla;  y2  cup  ground  English 
walnut  meats,  y2  teaspoon  soda,  pinch  of  salt. 

Method — Cream  button  and  sugar  together  and  stir  in  eggs. 
Dissolve  soda  in  the  milk  and  add  to  the  butter,  sugar  and  eggs. 
Add  spices.  Flour  fruit  and  nuts  thoroughly  and  add.  Use 
enough  flour  to  make  batter  a  trifle  stiff er  than  for,  a  cake  with- 
out fruit.  .  Bake  in  two  layers  in  moderate  oven. 

Filling — Two  cups  brown  sugar,  14  tablespoons  of  thin  sweet 
cream.  Thoroughly  dissolve  before  placing  on  the  stove.  Boil 
slowly  for  12  minutes,  or  until  the  right  consistency.  Remove 
from  stove  and  flavor  with  Mapleine.  When  partly  cool  add  % 
cup  of  English  walnut  meats  and  beat  till  creamy.  Spread  be- 
tween layers  and  on  top  of  cake.         MRS.  J.  N.  COUNTER. 


Apple  Sauce  Cake 

Mix  2  teaspoons  of  soda  in  2'y2  cups  of  flour.  Take  iy2  cups 
of  cooked  apple  sauce,  1  cup  of  sugar,  y2  cup  of  butter,  1  tea- 
spoon of  cinnamon,  1  teaspoon  of  cloves.  Mix  1  cup  chopped 
raisins  in  flour  thoroughly,  then  add  flour  to  mixture.  Bake  in 
layers  and  use  whipped  cream  for  filling.    MRS.  J.  W.  CLARK. 

Orange  Cake 

Ingredients — Two  cups  sugar,  y2  cup  butter,  3  eggs,  3  cups 
flour,  1  orange,  2  teaspoons  baking  -powder,  1  cup  water,  1  tea- 
spoon lemon  extract. 

Method — Cream  sugar  and  butter,  add  grated  rind  and  juice 
of  orange,  add  egg  yolks  and  whites  beaten  separately.  Mix 
baking  powder  with  flour  and  add  flour  and  water  alternately. 
Flavor  with  lemon  extract.  Bake  in  two  layers  and  put  together 
with  boiled  frosting  flavored  with  orange. 

MRS.  J.  W.  PARLOON,  Edgemont,  S.  D. 

Mahogany  Cake  and  Filling 

Ingredients — One  and  one-half  cups  sugar,  y2  cup  butter,  y2 
cup  milk,  3  eggs,  1  teaspoon  soda,  y2  cup  scalding  milk  poured 
over  y2  cup  of  grated  chocolate,  2  cups  flour,  flavoring,  1  cup 
rolled  nuts. 

Method — Cream  sugar  and  butter,  add  well  beaten  eggs, 
dissolve  soda  in  milk,  then  add  to  other  ingredients,  put  in  flour, 
then  the  chocolate  that  has  been  dissolved  in  the  milk;  add  nuts 
last  and  bake  in  layers. 

Filling — Que  cup  brown  sugar,  1  cup  granulated  sugar  melted 
with  a  tablespoon  of  butter,  then  add  %  cup  sweet  milk  and 
boil  until  it  strings;  beat  and  when  cool  spread  over  cake. 

MRS.  C.  W.  M EE-KEN. 

Devils  Food  Cake 

Grate  %  of  a  cake  of  chocolate  in  a  bowl,  add  y2  cup  boiling 
water  and  let  stand  while  making  the  rest  of  the  cake.  Two  cups 
of  brown  sugar,  y2  cup  butter  or  lard,  2  eggs— cream  them  to- 
gether, add  y2  cup  of  sour  milk,  2y2  cups  flour.  Mix  all  with 
chocolate  and  bake  in  layers.  MRS.  D.  J.  BEARD. 
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Potato  Cake 


Ingredients — One  and  one-half  cups  sugar,  y2  cup  butter, 
small  cake  sweet  chocolate,  1  cup  mashed  potatoes,  1  scant  cup 
sweet  milk,  4  egg  yolks,  2y2  cups  flour,  y2  teaspoon  soda,  1  cup 
English  walnuts,  1  teaspoon  cinnamon,  2  egg  whites,  1  teaspoon 
cream  of  tartar. 

Method — Beat  the  sugar  and  butter  to  a  cream  then  add 
melted  chocolate;  next,  finely  mashed  cold  potatoes,  milk,  the 
egg  yolks,  walnuts,  cinnamon;  put  soda  in  flour,  and  last  (beat  in 
cream  of  tartar  with  beaten  egg  whites.   Bake  in  3  layers. 

Frosting — Two  cups  sugar,  1  cup  water.  Cook  until  when 
dropped  in  water  it  wi41  forim  a  ball.  Pour  into  the  beaten  whites 
of  2  large  eggs.  Beat  until  it  holds  its  shape.  Let  stand  a  little 
before  spreading  on  cake.   Have  cake  cold. 

MRS.  E.  S.  BARS  TOW. 

Chocolate  Layer  Cake 

Two  cups  <sugar,  y2  cup  butter  or  lard,  3  eggs,  2  cups  flour, 
y2  cup  sweet  milk,  y2  cake  Baker/s  chocolate  dissolved  in  y2  cup 
boiling  water,  2  tablespoons  vanilla,  scant  y2  teaspoon  soda.  Add 
chocolate  last  either  warm  or  cold.    Use  any  frosting  desired. 

MRS.  D.  L.  ROGERS. 

White  Fruit  Cake 

Cream  1  cup  butter  and  2  cups  sugar;  one  cup  sweet  milk, 
but  do  not  stir  the  milk  into  the  butter,  and  sugar  until  3  cups  of 
flour  and  2  teaspoons  of  baking  powder  have  been  added;  whites 
of  7  eggs,  beaten  slightly;  then  add  1  pound  white  raisins,  1 
pound  of  figs  and  1  pound  English  walnuts,  y2  cup  cocoanut,  % 
pound  citron,  cut  fine;  sift  a  little  flour  over  fruit  before  adding. 
Flavor  to  taste.   Bake  slowly  two  hours. 

MRS.  T.  J.  RUTHERFORD. 

Eggless  Cake 

One  and  one-half  cups  sugar,  two-thirds  cup  butter  or  lard, 
1  cup  sweet  milk,  3  cups  flour,  1  teaspoon  soda,  flavor  with 
lemon.  (Thought  this  might  not  come  amiss  with  eggs  at  present 
price.)  MRS.  E.  C.  ELDER. 


Imperial  Fruit  Cake 

One  cup  each  of  butter,  milk,  citron  cut  fine,  figs  cut  fine, 
almonds  blanched  and  chopped,  crystallized  cherries,  crystallized 
diced  pineapple;  2  cups  sugar,  2  cups  seedless  raisins;  3  cups 
flour,  whites  of  ten  eggs,  2  level  teaspoons  Royal  baking  powder, 
1  teaspoon  each  of  vanilla,  lemon  and  rose  water. 

Method — Cream  butter  and  sugar,  add  milk,  then  the  flour 
(with  baking  powder  sifted  in),  alternating  with  whites  of  eggs 
beaten  stiff  and  dry.  Add  flavoring,  nuts  and  fruit,  which  have 
had  2  tablespoons  of  flour  sifted  through  them.  Mix  well  and 
turn  into  a  greased  and  floured  cake  pan.  Pin  a  heavy  paper 
cap  over  the  pan  and  bake  2  hours  in  a  moderate  oven. 

MRS.  M.  F.  NUTTER. 

Caramel  Cake 

One-half  cup  butter,  2  scant  cups  of  brown  sugar,  1  cup  sour 
milk,  beaten  whites  and  yolks  of  3  eggs,  2  large  cups  of  flour, 
1  level  teaspoon  soda,  1  teaspoon  allspice,  2  teaspoons  cinnamon, 
Ms  teaspoon  cloves,  Y2  teaspoon  nutmeg. 

Filling—One  pint  brown  sugar,  y2  cup  sweet  cream  or  milk, 
piece  of  butter  size  of  a  walnut.  Boil  this  until  it  forms  a  bail 
in  cold  water.  Take  off  stove  and  cool  and  beat  and.  spread  on 
cake.   Raisins  and  nuts  may  be  added.        MRS.  J.  H.  ELLIS. 

Prune  Cake 

One  cup  sugar,  ^  cup  butter,  4  eggs — beaten  separately;  ^ 
cup  sour  milk,  I  teaspoon  soda,  2  teaspoons  cocoa,  1  teaspoon  all 
spice,  1  teaspoon  cinnamon,  1  teaspoon  vanilla,  1  cup  stewed 
prunes,  chopped  fine,  and  syrup,  2  cups  flour,  1  teaspoon  baking 
powder. 

•Mortar  Filling — Two  tablespoons  butter,  2  cups  powdered 
sugar,  2  tablespoons  cream,  1  teaspoon  vanilla. 

MRS.  ELLA  S.  HANCOCK. 

Spice  Cake 

One  cup  sugar,  1  cup  sour  cream,  2  well  beaten  eggs,  1  scant 
teaspoon  soda,  3  tablespoons  melted  chocolate,  1  teaspoon  cinna- 
mon, pinch  of  cloves  and  nutmeg.   Flour  to  make  good  batter. 
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Filling — One  cup  sugar,  y2  cup  milk,  piece  of  butter  size  of 
walnut,  stir  all  together  and  put  on  to  boil  till  thick.  Take  off 
and  let  cool  few  minutes,  then  beat  till  fine. 

MISS  ELEANOR  NAGEL. 

Hot  Water  Sponge  Cake 

Ingredients— One  and  one-fourth  cups  sugar,  5  eggs,  4  table- 
spoons boiling  water,  2  small  teaspoons  baking  powder,  2  cups 
flour. 

Method — Cream  yolks  and  sugar,  then  add  beaten  whites. 
Put  baking  powder  in  flour,  sift  3  times  and  stir  in.  Add  hot 
water  last  and  flavor  to  taste.  MRS.  T.  A.  RIGGS. 

Brown  Stone  Front 

One  and  one-third  cups  sugar  and  y2  cup  butter  creamed; 
1  cup  sour  milk,  5  beaten  eggs,  1  square  Baker's  chocolate  dis- 
solved, flour  to  make  good  batter,  1  heaping  teaspoonful  baking 
powder  and  y±  teaspoon  soda  dissolved  in  water  and  put  in  last. 
(Use  either  filling.) 

White  Filling — One  and  one-half  cups  sugar,  1  cup  sweet 
cream.    Boil  together  till  it  hairs.   Take  off  and  beat  till  thick. 

Chocolate  Filling — One -square  chocolate,  1  cup  sweet  milk, 
dissolve  and  boil,  put  in  1  cup  sugar  and  let  boil  till  it  thickens. 
Put  in  little  butter.  MRS.  OHAS.  HOLLINGSWORTH. 

Club  Cake 

One-half  cup  of  butter,  1  cup  each  of  brown  sugar  and  sour 
milk,  1  teaspoon  of  soda,  2  cups  flour,  1  cup  of  raisins,  walnuts, 
citron  (or  whatever  fruit  is  preferred  or  at  hand),  chopped  fine; 
y2  teaspoonful  each  of  allspice  and  cloves  and  a  little  vanilla. 
Bake  in  two  layers  and  put  together  with  boiled  chocolate  fill- 
ing. MRS.  J.  W.  CLARK. 

Soft]  Gingerbread 

One  cup  brown  sugar,  i  cup  New  Orleans  molasses,  1  cup 
sour  milk  or  cream  or  warm  water,  y2  cup  melted  butter  (omit 
when  cream. is  used),  2  eggs,  3  cups  sifted  flour,  1  teaspoon  soda, 
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1  teaspoon  cloves,  1%  teaspoon  cinnamon,  2  teaspoons  ginger. 
Fruit  may  be  added.  MRS.  G.  A.  GARARD. 


Oatmeal  Cookies 

One  cup  sugar  (brown  or  white),  1  cup  butter  and  lard 
mixed,  y2  cup  sour  milk,  1  teaspoon  soda  in  milk,  2  eggs,  2  cups 
oatmeal,  2  cups  white  flour,  y2  cup  raisins,  %  cup  nuts,  1  teaspoon 
cinnamon.   Mix  soft  dough  and  drop  small  cakes. 

MRS.  E.  C.  POTTER. 

Doughnuts 

One  and  one-half  cups  sugar,  2  cups  sour  milk  (buttermilk 
preferred),  3  eggs,  5  tablespoons  melted  lard  (not  too  hot),  a 
little  nutmeg,  1  teaspoon  soda  in  milk.  Mix  real  soft  dough — 
just  so  you  can  handle  it.  Put  deep  grease  on  stove  and  when 
smoke  first  arises  from  it  put  in  doughnuts  to  fry. 

MRS.  G.  B.  KTNSEY. 

Zweiback 

Take  1  pint  of  sponge  when  you  make  bread  and  stir  in  1 
pint  sweet  milk,  ^  cup  sugar  and  %  cup  butter.  Let  rise  untU 
light.  Add  6  cademun  seeds,  powdered.  Mix  with  flour  and 
treat  as  you  would  light  rolls.  Bake,  and  next  day  split  open 
and  toast  a  golden  brown.  MRS.  GEO.  A.  RAVE. 

Coffee  Cake 

Raise  and  set  just  like  Zweiback  and  add  1  beaten  egg,  but 
instead  of  moulding  flour  in  with  the  hands  stir  in  with  spoon 
until  as  thick  as  drop  dumplings.  Add  raisins  and  set  to  raise. 
Put  in  pan  and  sprinkle  butter,  sugar,  cinnamon  and  cocoanut 
on  and  let  raise  until  two  inches  thick  nnd  bake. 

MRS.  GEO.  A.  RAVE. 

Crisp  Cookies 

One  cup  butter,  2  cups  sugar,  3  well  beaten  eggs,  1  heaping 
teaspoon  baking  powder,  1  tablespoon  milk,  1  teaspoon  nutmeg, 
1  pint  flour.  Mix  soft  enough  to  handle  easily.  Sprinkle  with 
sugar  and  bake  in  a  quick  oven  to  a  light  brown. 

MRS.  F.  H.  HEITMAN. 
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Soft  Gingerbread 

One  cup  Orleans  molasses,  1  cup  brown  sugar,  y2  cup  butter 
or  lard,  1  cup  buttermilk,  1  tablespoon  ginger,  1  small  tablespoon 
soda,  3  cups  flour.  MRS.  D.  J.  BEARD. 

"Oiey  Koeks" 

Cream  pound  of  butter  with  lb.  of  sugar,  whipping  it  light. 
Stir  into  it  a  quart  of  milk  and  a  cupful  of  yeast  with  a  quart 
of  flour.  Let  it  rise  all  night.  In  the  morning  add  four  eggs  well 
beaten,  with  2  teaspoonfuls  of  cinnamon  and  the  isame  of  mace 
or  nutmeg.  Add  last  2  cupfuls  of  flour  or  enough  to  make  the 
mixture  as  stiff  as  soft  bread  dough.  Set  to  rise  again.  It  shoul  1 
be  light  in  3  hours.  Then  roll  into  a  sheet  an  inch  thick  and 
cut  into  shapes  with  tin  cutters.  Fry  in  deep  fat.  As  fast  as 
they  are  done  and  of  a  rich  golden  brown,  take  up  with  a  skim- 
mer and  lay  to  drain  in  a  colander.  Sift  powdered  sugar  over 
them  while  they  are  hot.  NADINE  PROWELL. 

Lemon  Crackers 

Two  and  one-half  cups  sugar,  1  cup  lard,  1  pint  sweet  milk, 
2  eggs,  2  tablespoonfuls  carbonate  ammonia,  6  teaspoonfuls 
essence  of  lemon.  Warm  the  milk  and  pour  over  the  ammonia. 
Mix  dough  very  stiff,  then  pound  with  rolling  pin  for  ten  minutes 
or  longer.    Roll  thin,  cut  round  or  square,  and  bake. 

MRS.  FRANK  M.  HAUSE. 

White  Loaf  Cake 

One-half  cup  butter,  1  cup  cane  sugar,  1  cup  water,  2  cups 
flour,  2  teaspoons  baking  powder,  whites  of  3  eggs,  flavor  with 
lemon.  MISS  ETHEL  MARION. 

Mock  AngeJ  Food 

Sift  together  1  cup  flour,  1  cup  sugar,  3  teaspoons;  baking 
powder  three  times.  Have  1  cup  scalding  milk  ready  and  pour 
over  this  and  add  two  beaten  whites  of  eggs  and  flavor.  Bake 
same  as  layer  angel  food.  MRS.  GLENN  F.  FROST. 
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Ginger  Cake 

One  cup  molasses,  %  cup  lard,  1  egg,  1  cup  sour  milk,  iy2 
teaspoon  soda  in  milk,  2  cups  flour,  1  teaspoon  ginger,  a  little 
bit  of  cinnamon.  MRS.  D.  W.  STRONG. 

Non-Greasy  Doughnuts 

Two  eggs,  1  cup  sour  milk,  1  coffee  cup  sugar,  1  even  tea- 
spoon salt,  y2  teaspoon  soda,  a  little  nutmeg;  mix  with  flour  as 
soft  as  can  be  bandied  easily;  fry  in  bot  lard,  tben  roll  them  in 
sugar.  MRS.  T.  J.  RUTHERFORD. 

Nut  Bars 

One  egg,  y2  cup  sugar,  two-thirds  cup  milk,  2  tablespoons 
melted  butter,  1  small  cup  chopped  nuts,  a  pinch  of  salt,  2  tea- 
spoons baking  powder. 

Method — Beat  eggs  and  sugar  until  real  light,  add  salt, 
butter,  milk  and  nuts  which  have  been  dredged  in  flour.  Add 
flour  to  make  stiff,  cut  in  bars  and  fry  in  deep  lard. 

MRS.  L.  D.  KRAMBECK. 

Sugar  Cookies 

One-half  cup  each  of  butter  and  sour  cream,  1  cup  sugar,  2 
well  beaten  eggs,  y2  teaspoon  baking  soda,  a  little  nutmeg,  and 
salt  and  enough  flour  to  roll  this.  Bake  in  hot  oven. 

MRS.  W.  H.  ABBETT. 

Potato  Doughnuts 

Two  cups  of  sugar,  2  cups  potatoes  (mashed),  2  eggs,  a  little 
salt,  2  tablespoons  melted  butter,  1  cup  buttermilk,  1  heaping 
teaspoon  baking  powder,  y2  teaspoon  soda. 

Method — Beat  potatoes  real  light,  heat  eggs  and  sugar  and 
then  add  potatoes  and  beat  together.  Add  butter  and  buttermilk 
with  soda  stirred  in.  Add  flour  with  baking  powder  mixed  in 
until  dough  is  stiff  enough  to  roll  out  %  inch  thick.  Cut  in  strips 
and  twist,  or  cut  with  cutter,  and  fry  in  deep  lard. 

MRS.  Lu  D.  KRAMBECK. 


Russian  Rocks 

Two  cups  of  light  brown  sugar,  %  cup  of  butter,  y2  cup  hot 
water,  1  level  teaspoonful  soda,  1  teaspoonful  cinnamon,  y2  tea- 
spoon of  cloves,  V2  teaspoon  nutmeg,  3  eggs,  1  cup  of  raisins,  1 
cup  nutmeats,  3%  cups  flour.    Drop  from  spoon. 

MRS.  F.  L.  POWARS. 

Ginger  Cookies 

One  cup  lard  and  butter,  1  cup  molasses,  (2  teaspoonfuls  soda 
in  the  molasses),  1  cup  either  brown  or  white  sugar,  2  well 
beaten  eggs,  y2  cup  sour  milk,  2  teaspoons  ginger.  Flour  enough 
to  mix  and  roll  thin.  MRS.  E.  C.  POTTER. 

'  Vanilla  Wafers 

Cream  y2  cup  butter  with  1  cup  sugar,  1  egg,  4  tablespoons 
sweet  cream,  1  tablespoon  vanilla,  iy2  teaspoon  cream  of  tarta:", 
%  teaspoon  soda  sifted  with  enough  flour  to  roll  thin.  Bake  in 
quick  oven.  MISS  ETHEL  MARION. 

Hermits 

Cream  together  1%  cups  sugar,  two-thirds  cup  butter  and  3 
eggs.  Then  add  1  level  teaspoonful,  soda  dissolved  in  y2  cup  of 
hot  water,  3  table  spoonfuls  of  sour  milk,  y2  teaspoonful  of  salt, 
3%  cups  of  flour,  1  teaspoonful  each  of  cinnamon,  cloves  and 
allspice.  Stir  in  most  of  flour  but  save  out  a  small  portion  and 
mix  with  1  cup  of  chopped  walnuts.  Beat  well  and  drop  a  little 
out  of  a  spoon  into  a  well  greased  pan. 

MRS.  GEO.  M.  GRIFFIN. 

Cinnamon  Rolls 

Take  piece  of  bread  dough  y2  size  of  loaf  when  making  bread 
into  loaves.  Add  1  egg,  1  tablespoon  sugar,  1  tablespoon  butter. 
Add  flour  and  work  well.  Let  rise.  When  raised,  roll  out  *i 
inch  thick  and  spread  with  melted  butter,  sugar  and  cinnamon. 
Roll  and  cut  1  inch  thick.   Put  in  pan  and  let  rise.  Bake. 

MRS.W.  W.  PARRISH. 
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Doughnuts 

One  cup  each  of  sugar  and  sour  milk,  1  egg,  1  teaspoon  of 
soda  dissolved  in  the  milk,  %  teaspoon  each  of  salt  and  nutmeg, 
1  heaping  teaspoon  of  sour  cream  or  melted  butter.  Flour  to 
make  stiff  enough  to  roll.  MRS.  H.  J.  SCHLOO. 

Fried  Cakes 

Two  eggs,  %  cup  sugar,  %  cup  of  buttermilk,  1  small  tea- 
spoon soda  (not  quite  level)  and  1  heaping  teaspoonful  of  baking 
powder,  1  teaspoonful  of  vanilla  and  3  tablespoonfuls  of  shorten- 
ing. Flour  enough  to  roll  nicely.  Cut  out  and  drop  in  smoking 
hot  deep  fat  to  fry.  When  done  roll  in  granulated  sugar.  If  you 
have  a  family  of  boys  I  would  suggest  you  double  this  recipe. 

MRS.  GEO.  M.  GRIFFIN. 

Mincemeat  Cookies 

Ingredients — One-half  cup  butter  and  y2  cup  lard  mixed,  2 
cups  brown  sugar,  V2  cup  strong  black  coffee,  3  eggs,  1  teaspoon 
soda,  1  package  "Nonesuch"  mincemeat.  Flourf  enough  to  roll 
thin. 

Method — Stir  lard,  butter,  sugar  and  eggs  together  and  add 
coffee  and  soda.  Break  up  mince  meat  in  little  pieces  and  stir 
in.    Then  add  flour.  MRS.  GEO.  A.  RAVE. 

Oatmeal  Cookies 

Stir  2  cups  brown  sugar,  y2  cup  lard,  4  eggs,  1  teaspoon  soda 
moistened  with  a  little  hot  water,  altogether.  Add  4  cups  oat- 
meal, 4  cups  flour,  pinch  .of  salt,  1  cup  of  raisins  or  currants  or 
the  two  mixed.    Drop  with  teaspoon  on  buttered  tin  and  bake. 

MRS.  GEO.  A.  RAVE. 

Spice  Cookies 

One  cup  brown  sugar,  1  cup  molasses,  1  cup  shortening,  1 
cup  strong  coffee,  1  heaping  teaspoon  each  of  soda,  cinnamon, 
nutmeg,  ginger    Sufficient  flour  to  roll  thin.    Bake  quickly. 

MRS.  JAMES  WILLIAMS. 
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Fruit  Cookies 

One  and  one-half  cups  sugar,  two-thirds  cup  butter,  y2  cup 
each  chopped  raisins  and  currants,  1  cup  chopped  nut  meats,  2 
eggs,  y2  cup  sour  milk,  1  teaspoon  soda  in  milk,  1  teaspoon  each 
of  cinnamon,  nutmeg  and  cloves.   Flour  enough  to  roll  well. 

MRS.  W.  W.  PARRISH. 

Molasses  Cookies 

One  cup  each  of  molasses,  sugar,  shortening,  sour  milk,  1 
teaspoon  ginger,  2  teaspoons  soda,  y2  teaspoon  salt.  Dissolve 
soda  in  little  hot  water  and  foam  the  molasses  with  it,  adding 
the  other  ingredients  in  order  named.  Use  sufficient  flour  to 
enable  one  to  handle  the  dough  conveniently.  Cut  out  and  bake 
in  quick  oven.  MRS.  M.  A.  L.  SAYWARD. 

Eggless  Cookies 

One  cup  each  sugar,  molasses,  la*rd,  sour  milk.  Dissolve  2 
teaspoons  isoda  in  the  milk.  One  teaspoon  each  ginger  and  cin- 
namon. Add  flour  to  make  soft  dough.  Roll  out  x/±  inch  thick 
and  bake  in  quick  oven.  One  cup  of  raisins  or  fruit  improves 
them.   If  fruit  is  added  spread  daintily  by  hand  in  pan. 

MRS.  J.  E.  WILKINSON. 
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Cakes  and  Cake  Fillings 


By  Mrs.  G.  B.  Kinsey 


Chocolate  Icing 

Dissolve  1  cup  grated  chocolate  over  hot  water.  Boil  y2  cup 
milk,  1  teaspoon  butter,  iy2  cups  sugar,  y2  teaspoon  stanch  and 
beaten  yolks  of  two  eggs  for  about  20  minutes,  or  until  it  thick- 
ens. Add  the  melted  chocolate  and  stir  well  together,  then  add 
to  this  filling  a  cup  of  English  walnuts  chopped  and  a  cup  of 
chopped  raisins. 

Filling  for  Lady  Baltimore  Cake 

Grind  together  in  the  meat  grinder  y2  pound  of  figs,  y2  pound 
pecans  or  English  walnuts  and  14  pound  raisins.  Make  a  boiled 
-icing  of  2  cups  of  granulated  sugar,  y2  cup  water,  whites  2  eggs. 
Boil  sugar  and  water  together  gently  without  stirring  until  it 
threads;  turn  this  mixture  slowly  in  the  stiffly  beaten  whites  of 
the  eggs;  beat  while  turning  on  the  hot  liquid;  continue  beating 
until  of  the  right  consistency  to  spread;  leave  out  one-third  and 
into  the  rest  stir  the  fruit  and  nuts.  Spread  the  fruit  icing  be- 
tween the  layers  and  on  the  top,  and  over  this  spread  the  plain 
white  icing. 

Sour  Cream  Filling 

Half  cup  of  sour  or  sweet  cream  whipped  well,  1  egg,  y2  cup 
chopped  nuts,  vanilla  flavoring,  powdered  sugar  to  make  stiff 
enough  to  spread. 

Lemon  Filling 

Grated  rind  and  juice  of  1  lemon,  1  cup  of  sugar  and  1  tea- 
spoon of  cornstarch  in  the  sugar,  1  egg  well  beaten.  Cook  in 
double  boiler  until  thick  and  when  cold  spread  between  layers. 
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Caramel  Filling  No.  1 

Boil  until  it  threads,  three  large  cups  brown  sugar,  1  cup 
sweet  cream,  1  tablespoon  butter;  then  beat  until  cold.  One  cup 
of  chopped  nuts  may  be  added. 

Boiled  Icing 

Mix  two  cups  of  sugar  with  two-thirds  cup  of  water  and  stir 
it  until  dissolved.  Boil  until  it  hairs  and  pour  this  syrup  slowly 
over  the  well-beaten  whites'  of  2  eggs.   Flavor  with  vanilla. 

Caramel  Filling  No.  2 

One  pint  brown  sugar,  two-thirds  of  a  cup  of  cream,  lump 
butter  size  of  large  walnut;  boil  until  it  threads;  1  cup  raisias 
chopped,  and  heated  through.  Spread  on  cake  before  putting 
the  icing  on. 

Lady  Baltimore  Cake 

Half  cup  of  butter,  scant  iy2  cups  sugar  (sifted),  1  cup  of 
cold  water,  3  cups  of  pastry  flour  isifted  three  times  before 
measuring,  2  rounded  teaspoons  of  baking  powder,  whites  of  4 
eggs;  flavor  with  *4  teaspoon  almond  extract  and  y2  teaspoon  of 
vanilla.  Cream  butter  and  sugar,  add  one-third  of  the  water 
with  1  cup  of  flour,  beat  thoroughly  and  add  second  cup  of  flour 
and  continue  beating;  into  the  last  cup  of  flour  sift  the  baking 
powder  and  add  as  the  others,  then  the  rest  of  water,  then  flavor 
the  beaten  whites.  This  will  make  three  layers.  Use  filling  for 
Lady  Baltimore  cake. 

Spice  Cake 

Four  eggs,  1  cup  sugar,  1  cup  sour  milk,  1  cup  New  Orleans 
molasses,  %  cup  butter,  1  teaspoon  each  of  cloves,  cinnamon, 
allspice  and  soda  dissolved  in  milk;  1  cup  raisins  and  little  nut- 
meg. Cream  butter  and  sugar,  add  eggs,  milk  and  molasses  and 
spices;  then  flour,  and  raisins  last;  bake  in  loaf. 

Devil's  Food 

Scrape  y2  cup  of  chocolate,  add  y2  cup  sweet  milk  and  yolk 
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of  one  egg.  Cook  this  until  it  thickens.  To  2  well  beaten  eggs 
add  1%  cnps  of  white  sugar  and  %  cup  of  butter.  Beat  well, 
then  add  the  above  chocolate  mixture  and  1  cup  of  flour,  cup 
of  sweet  milk  in  which  dissolve  a  scant  %  teaspoon  of  soda,  then 
one  more  cup  of  flour,  to  which  has  been  added  4  scant  teaspoons 
of  baking  powder. 

Lemon  Cream  Cocoanut 

Two  and  one-fourth  cups  sifted  pastry  flour,  1%  cups  sifted 
granulated  sugar,  1  rounding  teaspoon  baking  powder,  14  cup 
butter,  two-thirds  cup  of  milk,  3  eggs;  whites  of  two  eggs  beaten 
with  %  egg  shell  full  of  water  to  each  white.  Sift  flour,  then 
measure,  add  baking  powder  and  sift  three  times;  cream  the 
sugar  and  butter,  add  well  beaten  yolks,  then  flour  and  milk 
alternately.    Bake  in  layers  and  use  lemon  filling. 

Fruit  Cake 

Twelve  eggs..  1  pound  each  of  butter,  flour  and  brown  sugar; 
2  pounds  each  of  raisins,  currants,  citron  and  almonds;  y2  pound 
each  of  dates  and  figs;  y2  nutmeg;  1  tablespoon  each  of  cinna- 
mon, ginger  and  cloves;  1  cup  dark  molasses,  a  common  glass 
-half  full  of  fruit  juice  or  brandy,  1  teaspoon  soda,  2  teaspoons 
cream  of  tartar.  Sift  cream  cf  tartar  with  flour;  cream  butter 
and  sugar;  add  beaten  yolks  and  stir  well  before  putting  in  half 
the  flour;  the  spices  should  be  added  next,  then  the  beaten 
whites  of  eggs,  alternating  with  the  rest  of  the  flour;  the  fruit 
and  fruit  juice  (or  brandy)  are  added  last.  This  quantity  makes 
two  large  cakes  and  should  be  baked  two  hours  in  deep  tins  lined 
in  well  buttered  paper  Test  cakes  well  and  be  sure  they  are 
well  done  before  taking  from  the  oven. 

Silver  Cake 

Two  cups  sugar,  2  cups  pastry  flour  sifted  four  times,  %  cup 
butter,  1  cup  sweet  milk,  1  teaspoon  baking  powder,  whites  of 
8  eggs,  1  teaspoon  vanilla.  Cream  the  butter  and  sugar,  add 
milk  and  flour  alternately,  then  beaten  whites. 
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Winn  You  Make  Cake! 


Nothing  gives  such  wonderful  re- 
sults in  home  made  cake  as  Swans 
Down  Cake  Flour!  Try  it  in  any 
good  recipe.  You  can  have  lighter, 
whiter,  finer,  better  cake — pie 
crust — pastry,  just  as  you  long  to 
have  it. 

Swans  Down  costs  only  a  few  cents 
each  making,  and  yet  it  saves  all 
the  costly  waste  of  cake  dis- 
appointments. 

"Cake  Secrets",  an  authoritative 
booklet  by  Janet  McKenzie  Hill, 
gladly  sent  for  ten  cents.  Illus- 
trated. 

Swans  Down  has  been  the 
grocers'  choice  for  25  years 

IGLEHEART  BROTHERS 

Evansville,  Indiana 
Established  1856 
Also  manufacturers  of 
Swans  Down  Wheat  Bran 
Nature's  Laxative  Food 

SWANS  DOWN 

Prepared  (Not  Self-Rising) 

CAKE  FLOUR 

Preferred  by  Housewives  for  25  Years 


RECOMMENDED  AND  SOLD  BY 


ALL.    GOOD  RDnrPDQ 


Qood  Qake  "Baking 


SELECTING 
INGREDIENTS 
A  good  cake  can- 
not be  made  with 
poor  ingredients. 
For  the  best  results 
choose  only  the 
purest  materials  ob- 
tainable. Cake  is  a 
food  that  contains 
the  most  nutritive 
elements,  such  as 
eggs,  butter,  milk, 
sugar,  flour,  etc. 
Cake  is  more  deli- 
cate than  bread  and 
needs  a  more  deli- 
cate   flour.  This 

"*~~    -~   flour    is  Swans 

Down  Cake  Flour, 

soft,  white  and  velvety,  made  especially  for  cake  and  pastry  making.    Swans  Down  costs 
but  a  few  cents  more  per  cake  and  yet  it  insures  against  disappointment  and  costly  cake 
failures.    Lighter,  whiter,  finer,  better  cakes  if  you  use 
Swans  Down. 


MEASURING 


All  ingredients  called  for  in  any  good  recipe  must  be 
accurately  mixed  and  all  measurements  should  be  level. 
This  is  necessary  in  order  to  obtain  the  same  results  in  each 
baking.  The  standard  one-half  pint  measuring  cup  should 
be  used  and  the  recipe  followed  exactly. 


CAREFUL  MIXING 
It  is  necessary  in  successful  cake 
making  that  all  ingredients  be  perfectly 
measured  and  utensils  and  cake  tins 
be  ready  before  beginning  to  mix  the 
cake.  Always  beat  the  shortening  to 
a  cream  before  adding  any  sugar.  Add 
sugar  gradually,  creaming  the  mixture 
meanwhile.  Add  a  little  sifted 
Swans  Down  Cake  Flour,  with  baking 
powder  added,  then  a  little  milk  and 
so  on  alternately  until  all  the  flour  and 
milk  is  used.  Beat  the  batter,  never 
stirring,  after  each  addition  of  flour 
and  milk.  Add  flavoring.  The  stiff lv-b eaten  egg-whites  should  next  be  folded  in  very 
carefully  if  recipe  calls  for  same.    Work  quickly,  but  carefully,  in  mixing  your  cake. 


CORRECT  OVEN  HEAT 

The  heat  of  oven  for  cake  making  is  of  very 
great  importance.  There  are  some  general  guides 
for  temperature  which  may  be  profitably  observed. 
All  thin  layer,  small  cakes  and  cookies  require  a 
hot  oven  350-375°  F.  i  Thick  laysr  and  cakes  baked 
in  a  loaf  require  a  moderate  oven  (325-350°  F.) 
while  sponge  cakes  and  angel  cakes  require  a  slow 
oven  (250-300°  F.  Fruit  cakes  require  even  a 
slower  oven  (225-250°  F.) 


The  helpful  hints  above  are  taken  from  "Cake  Secrets,"  an 
authoritative  booklet  on  cake  making  by  Janet  McKenzie  Hill, 
editor  of  American  Cookery  Magazine.    You  are  welcome  to 
copy,  full  of  original  recipes,  directions,  illustrations — for  10c 
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Chocolate  Cake 

One  cup  chocolate,  2  cups  sweet  milk,  2  cups  sugar,  yolks  2 
eggs,  butter  size  of  2  eggs  and  2  teaspoons  soda,  2  heaping  cups 
of  flour.  Put  chocolate,  sugar  and  butter  in  double  boiler,  when 
melted  remove  from  stove  and  when  cold  add  the  beaten  yelks 
of  eggs;  add  flour  and  milk  alternately,  and  soda  last,  dissolving 
in  a  little  water. 

Cocoanut  Cake  and  Filling 

Ingredients — Whites  5  eggs,  iy2  cups  sugar,  1  cup  sweet  milk, 
3  heaping  cups  flour,  a  very  scant  y2  cup  butter,  3  teaspoons 
baking  powder.    Flavor  to  taste. 

Method — Cream  butter  and  sugar.  Put  baking  powder  in 
flour.  Add  milk  and  flour  alternately  and  lastly  the  beaten  egg 
and  flavoring. 

Filling — Two  cups  sugar  and  1  cup  water  boiled  together  till 
it  hairs;  beat  this  into  2  well  beaten  egg  whites.    Add  cocoanlit. 


Some  Economical  Cakes 


By  Mrs.  George  W.  Hill 


Oatmeal  Cookies 

One  cup  sugar,  y2  cup  shortening,  y2  cup  sweet  milk,  1  cup 
chopped  raisins  or  dates  and  currants,  2  eggs,  2  cups  oatmeal, 
2  cups  flour,  1  teaspoon  vanilla,  1  teaspoon  cinnamon,  1  teaspoon 
baking  powder,  1  cup  chopped  nut  meats.  Mix  together  well  and 
dip  out  a  teaspoon  at  a  time  and  drop  in  a  buttered  tin.  Pat  down 
with  a  teaspoon  after  dipping  it  in  cold  water.  Allow  plenty  of 
room  to  spread.   Bake  in  a  moderate  oven. 

Spice  Cake 

One  cup  sugar,  y2  cup  shortening,  1  teaspoon  cloves,  1  tea- 
spoon nutmeg,  1  teaspoon  cinnamon,  1  level  teaspoon  soda,  1 
cup  sour  milk,  y2  cup  raisins,  y2  cup  currants,  3  cups  flour. 

Bread  Sponge  Cake 

Bread  sponge,  2  cups;  1  cup  shortening;  iy2  cups  sugar;  2 
eggs;  raisins  and  currants,  1  cup;  flour,  1  cup;  1  level  teaspoon 
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sc£a;  spice  to  taste.  Grease  pan,  put  in  batter,  let  set  two 
hours.  Bake,  not  too  fast.  To  make  a  larger  cake,  add  y2  cup 
sugar,  y2  cup  milk,  2  eggs  and  2  cups  flour. 

Corn  Starch  Cake 

One  cup  sugar,  1  cup  flour,  y2  cup  starch,  2  eggs,  1  teaspoon 
baking  powder,  pinch  soda  like  kernel  of  corn,  1  cup  milk.  Mix 
all  dry  ingredients  together;  mix  milk  with  well  beaten  eggs, 
combine  the  two.  Have  oven  hot  and  bake  at  once,  either  in  layei 
or  as  a  loaf,  not  too  thick. 

Apple  Filling  for  Cake 

One  apple  pared  and  grated,  1  lemon  grated  rind  and  juice, 
1  cup  sugar,  1  egg.  Mix  all  together,  cook  to  a  custard,  and 
spread  on  cake  when  both  are  cool.  ■ 

One-Egg  Cake 

One  scant  half  cup  cottolene,  1  cup  sugar,  1  egg,  1  cup  sour 
milk,  1  level  teaspoon  soda,  2  cups  flour.   Flavor  to  taste. 

One-Egg  Cream  Cake 

One  cup  sugar,  1  egg,  1  cup  sour  cream,  1  level  teaspoon  of 
soda,  2  cups  flour.   Flavor  to  taste. 

Cake  Without  Eggs 

One  cup  sugar,  3  tablespoons  butter,  1  cup  sweet  milk,  2  cups 
flour,  1  heaping  teaspoon  baking  powder.  Flavor. 

Never  Fail  Cake 

One  cup  sugar,  y2  cup  butter,  3  eggs  well  beaten,  %  cup 
sweet  milk,  2  rounded  teaspoons  baking  powder,  2  rounded  tea- 
cups flour.   Flavor  to  taste. 

Cream  Cookies 

One  cup  sugar,  1  cup  thick  cream,  2  teaspoons  baking  pow- 
der, flour  to  roll.   Vanilla  flavor. 
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Pastry 


Banana  Pie 

Bake  crust  and  slice  bananas  in  it  and  sprinkle  with  pow- 
dered sugar.  Cover  with  whipped  cream  which  has  been  flavored 
and  sweetened  to  taste.    Do  not  heat.       MRS.  GEO.  A.  RAVE. 

Orange  Nut  Pie 

Yelks  of  3  eggs,  V2  cup  each  of  milk  and  nuts,  juice  of  1 
lemon,  juice  of  y2  orange,  1  teaspoon  vanilla,  sweeten  to  taste. 
Add  the  juice  of  lemon  and  orange  whenjready  to  fill  the  pie. 

MRS.  W.  F.  HILLER. 

Mock  Mince  Pie 

Two  cups  sugar,  iy2  cups  water,  1  cup  bread  crumbs,  %  cup 
vinegar,  1  cup  chopped  raisins,  small  piece  of  butter,  teaspoon 
each  of  cloves,  cinnamon  and  nutmeg.  Boil  until  thick.  Bake 
with  two  crusts,  MRS.  L.  O.  RUSHIA,  Ellsworth,  Iowa. 

Mincemeat 

Two  pounds  lean  boiled  beef  chopped  fine,  1  pound  suet 
minced  fine,  5  pounds  juicy  apples  chopped,  2  pounds  seeded 
raisins,  2  pounds  currants,  %  pound  citron,  y2  pound  candied 
orange  peel,  3  tablespoons  cinnamon,  2  tablespoons  mace  or  nut- 
meg, 1  tablespoon  allspice,  1  tablespoon  tine  salt,  3  pounds  brown 
sugar,  y2  gallon  sweet  cider.  MRS.  S.  W.  HINDS, 

Mincemeat 

Ingredients — One  pound  beef  suet,  2  pounds  lean  beef,  2 
pounds  currants,  2  pounds  raisins,  5  pounds  apples,  iy2  pounds 
citron,  2y2  pounds  sugar,  2  tablespoons  cinnamon,  1  tablespoon 
each  of  cloves,  nutmeg,  mace,  allspice. 

Method— Chop  beef,  suet  and  apple.  Put  in  fruits  and  spices 
•and  mix.  Do  not  cook.  Put  away  in  Mason  jars;  or  open  jars, 
running  paraffine  over  the  top.  Will  keep  indefinitely.  When 
ready  to  use  moisten  with  fruit  juices,  spiced  vinegar  left  from 
vour  Dicklingr.      sweet  cider.  MRS.  R.  W.  CAMPBELL. 
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Pineapple  Pie 

Take  one  can  of  pineapple,  or  one  whole  pineapple,  cut  in 
narrow  strips,  put  on  stove  with  one  cup  of  sugar  and  half  cup 
of  water.  Boil  ten  minutes  and  stir  in  one  tablespoon  butter  and 
one  teaspoon  flour  melted  together;  cool.  Bake  in  an  under 
crust  with  strips  of  pastry  across  the  top. 

MRS.  WILSON  R.  SMITH. 

Butter  Scotch  Pie 

One  cup  dark  brown  sugar,  1  heaping  tablespoonful  butter, 
1  cup  milk.  When  this  comes  to  a  boil  add  1  tablespoon  each  of 
Hour  and  cornstarch  dissolved  in  y2  cup  milk,  add  yolks  of  2 
eggs  beaten  thick,  and  vanilla  to  taste.  Bake  a  crust  and  when 
filling  is  partially  cool  put  in  crust  and  cover  with  whites  beaten 
stiff,  with  2  tablespoonfuls  of  sugar.   Let  brown  in  the  oven. 

MRS.  C.  A.  DARLING. 

Lemon  Custard  Pie 

One  large  tablespoon  each  flcur  and  butter,  1  cup  each  sugar 
and  milk,  pinch  salt,  juice  and  grated  rind  of  1  lemon,  2  eggs, 
beaten  separately.  Cream  together  flour,  butter,  sugar.  Add 
juice  and  grated  rind  of  lemon,  possibly  a  little  water  or  sweet 
milk,  depending  on  size  of  pie  tin;  salt,  then  milk,  last  eggs. 
Beat  all  together  thoroughly.   Bake  in  slow  oven. 

MRS.  AMANDA  BRAY. 

Chess  Pie 

Two  cups  white  sugar,  1  cup  sweet  cream,  two-thirds  cup 
butter,  1  tablespoon  flour,  4  eggs,  whites  and  yolks  beaten  sep- 
arately, 1  teaspoon  cinnamon.  Beat  all  together  as  for  a  cake. 
Line  two  pie  pans  with  rich  pie  dough  and  pour  in  the  mixture 
and  bake.    (These  are  fine  if  they  are  from  Missouri). 

MRS.  ADA  BRAY  JACKSON,  Inconium,  Mo. 

Apple  Cream  Pie 

Make  nice,  crisp  crust  and  line  your  pan.  Now  put  %  cup 
sugar  in  pan  with  1  tablespoon  flour;  stir  together  and  sprinkle 
little  bits  of  butter  in,  and  fill  pan  with  thinly  sliced  apples; 
then  pour  two-thirds  cup  thick  sweet  cream  over  all  and  bake 
with  one  crust;  flavor  with  nutmeg  or  cinnamon,  as  preferred. 
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Fresh  blackberry  pie  made  the  same  way  is  equally  as  good. 

MRS.  T.  J.  RUTHERFORD. 

Grape  Pie 

Crust  for  one  pie:  One  cup  flour,  1  heaping  tablespoon  of 
lard,  y2  teaspoon  of  salt,  a  little  water.  Cover  the  bottom  crust 
with  grapes.   Add  1  cup  of  sugar  and  a  little  flour.   Cook  slowly. 

LILLIAN  GUSHARD. 

Lemon  Pie 

Two  lemons,  iy2  cups  sugar,  4  eggs,  (save  whites  of  2  eggs), 
butter  size  of  a  walnut,  3  tablespoons  flour  or  corn  starch,  2 
cups  boiling  water.  Cook  all  together  in  double  boiler.  This  will 
fill  two  pies.  MRS.  GEO.  W.  HILL. 

Pumpkin  Pie 

For  one  pie,  take  3  tablespoons  pumnkin,  1  cup  of  sugar, 
1  teaspoon  of  cinnamon  and  y2  teaspoon  of  ginger,  2  eggs  (one 
will  suffice),  small  pinch  of  salt.  Add  enough  milk  to  fill  pie 
crust  which  has  been  thickly  dusted  with  flour  to  prevent  soak- 
ing.   Bake  in  fairly  hot  oven.  MRS.  A.  L.  LAKIN. 

Raisin  Pie 

One  cup  each  sugar,  sour  cream  and  chopped  raisins;  2 
tablespoons  vinegar,  a  little  salt  and  1  beaten  egg.  Stir  all  to- 
gether and  bake  with  two  crusts.  MRS.  S.  G.  HURST. 

Brown  Sugar  Pie 

Two-thirds  cup  brown  sugar,  1  tablespoon  butter,  2  table- 
spoons tmilk,  cook  until  waxy  and  then  take  yolks  of  2  eggs. 
1  heaping  tablespoon  flour,  iy2  cups  sweet  milk.  Mix  until 
smooth  and  add  to  above  ingredients.  Cook  until  thick,  flavor 
and  put  in  baked  pie  crust.  MRS.  ADA  BRAY  JACKSON. 

Lemon  Pie 

Two  tablespoonfuls  flour,  two-thirds  teacup  water,  1  teacup 
sugar,  3  egg  yolks,  1  grated  lemon.  Bake  in  hot  oven.  While  the 
pies  are  in  the  oven  beat  the  three  egg-whites  to  a  froth  and  mix 
in  3  tablespoons  sugar,  spread  over  pie  and  return  to  oven  till 
nicely  browned.  MRS.  M.  M.  ANDIS. 
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Mock  Cherry  Pie 

One  cup  cranberries,  %  cup  raisins,  1  teaspoon  butter,  1 
teaspoon  cornstarch.    Mix  cornstarch  and  sugar  and  stir  all 
ingredients  together.   Pour  over  one  small  cup  boiling  water  and 
xook  about  5  minutes.   Bake  with  two  crusts. 

.  -  -  Cream  Pie 

One  pint  milk,  four  tablespoons  sugar,  pinch  of  salt,  yolks  of 
two  eggs,  flavor  with  vanilla,  one  and  one-half  tablespoons  corn 
starch  and  a  piece  of  butter  half  the  size  of  a  hickory  nut;  then 
cover  with  a  meringue  made  with  the  well-beaten  whites  of  the 
two  eggs  and  two  tablespoons  of  powdered  sugar,  sprinkling 
cocoanut  on  the  top.  Return  to  the  oven  and  brown  lightly. 
Boil  the  filling  which  has  been  thoroughly  stirred  5  minutes  in 
a  double  boiler,  and  fill  a  crust.  MRS.  G.  M.  GRIFFIN. 


A  Few  Good  Pie  Recipes 

By  Mrs.  D.  W.  Strong 


Pie  Csust  for  Two  Pies 

One  large  cup  flour,  V2.  teaspoon  salt,  two-thirds  cup  lara, 
two-thirds  cup  cold  water.  Use  fork  and  mix  lard  and  flour 
thoroughly,  add  salt  and  the  water.  Do  not  mould.  Take  larger 
half  of  dough  on  a  well  floured  moulding  board  and  roll  to  fit 
the  tin. 

Apple  Pie 

Use  four  medium  sized  tart  apples  sliced  thin,  about  %  cup 
sugar,  a  little  water  and  dash  of  cinnamon  and  nutmeg.  Add 
upper  crust.  Bake.  Any  green  fruit  pie  can  be  made  in  similar 
manner  as  above.  To  prevent  juice  of  pies  boiling  out  in  oven, 
wet  edges  of  upper  and  lower  crust  where  joined  with  thin 
paste  made  with  one  teaspoon  flour  and  three  of  water. 

Martha  Washington  Pie 

One  cup  sugar,  3  eggs,  1  cup  flour,  1  teaspoon  baking  pow- 
der, 4  tablespoons  sweet  milk.  Bake  in  two  layers.  Dressing: 
One  pint  milk,  1  tablespoon  butter,  %  cup  sugar,  1  egg,  %  cup 
flour.   Boil  till  it' thickens. 
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Pumpkin  Pie 

For  one  pie  use  1  egg  (2  are  better),  two-thirds  cup  sugar, 
1  cup  stewed  pumpkin,  2  cups  milk,  %  teaspoon  ginger,  y±  tea- 
spoon cinnamon,  grate  a  little  nutmeg,  pinch  of  salt.  Beat  the 
eggs,  add  sugar,  pumpkin  and  the  spices,  beat  thoroughly,  then 
add  the  milk  and  mix  well.  Bake  with  lower  crust  only  in  mod- 
erate oven. 

Custard  Pie 

Two  eggs,  3  tablespoons  sugar,  pinch  of  salt,  iy2  cups  milk, 
little  nutmeg.  Beat  the  eggs  slightly,  add  sugar,  salt  and  milk. 
Line  plate  with  crust,  turn  in  mixture  and  sprinkle  with  few 
gratings  nutmeg.   Bake  in  moderate  oven. 

Cherry  Pie 

Line  pie  tin  with  crust.  Fill  half  full  with  ripe  stoned 
cherries,  sprinkle  over  them  a  large  cupful  sugar  and  one  tea- 
spoon sifted  flour.  Put  in  a  little  butter,  now  fill  to  the  top  with 
cherries.  Put  on  the  upper  crust  and  bake.  Any  berry  pie  made 
in  similar  manner. 

Mince  Pie 

Lean  beef  (neck  preferred)  boiled,  and  when  cold  chopped 
fine.  To  1  quart  of  th£  chopped  meat  add  2  quarts  chopped  ap- 
pies,  1  pound  seeded  raisins,  1  pound  currants  washed  thoroughly, 
1  cup  currant  jelly,  1  pint  canned  cherries,  juice  of  1  lemon,  1 
quart  sugar,  1  pint  boiled  cider,  1  cup  butter,  1  teaspoon  salt, 
liquid  in  which  meat  is  boiled,  cinnamon,  cloves  and  nutmeg  to 
taste.  Use  plenty  of  cinnamon.  Mix  thoroughly  and  heat  through 
on  the  stove,  put  in  crock  and  keep  in  cool  place. 

Lemon  Pie 

Two  lemons,  iy2  cups  sugar,  small  cup  flour,  3  eggs,  2  cups 
hot  water,  butter  size  of  walnut.  Grate  the  rind  of  two  lemons, 
mix  the  lemon  rinds,  juice  and  sugar.  Beat  the  yolks  of  the 
eggs,  mix  them  with  the  flour  and  butter,  put  all  together,  add 
hot  water  and  mix  well.  Cook  all  together  in  cereal  cooker,  stir- 
ring until  it  thickens.  Line  a  deep  pie  tin  with  crust  and  bake 
it.  Pierce  crust  with  fork  so  it  will  not  blister  in  baking.  Turn 
the  mixture  into  baked  crust,  beat  whites  of  eggs  stiff,  add  two 
tablespoons  sugar  and  spread  over  top  of  pie  and  return  to  ove.i 
tr.  brown. 
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Sandwiches 


By  Mrs.  Edmund  G.  Jones 


Bread,  of  course,  is  preferable  for  sandwiches;  but  a  good 
substitute  is  crisp  salt  spray  wafer  crackers.  The  daintier  the 
sandwich,  the  more  palatable.  Toi  suit  the  occasion,  sandwiches 
may  be  cut  in  any  desired  shape;  and  here  the  cookie  cutter 
may  be  used  to  advantage,  cutting  in  hearts,  diamonds,  etc. 
Mcst  fillings  for  sandwiches  take  a  salad  dressing.  Here  is  a 
good  one: 

Boiled  Salad  Dressing 

One-half  teaspoon  salt,  one  small  teaspoon  mustard,  one 
and  one-half  tablespoons  sugar,  cue-fourth  cup  vinegar,  one-half 
tablespoon  flour,  yolks  of  two  eggs,  one  and  one-half  tablespoons 
melted  butter,  three-fourths  cup  sweet  milk  or  cream,  and  a  dash 
cf  cayenne  pepper;  mix  dry  ingredients,  add  butter  and  blend 
well;  add  yolks  slightly  beaten;  stir  milk  in  slowly  and  cook  un- 
til scalding  point  is  reached;  add  vinegar  and  cook  until  it 
thickens. 

Chicken  Sandwiches 

Chop  meat  of  cold  chicken  very  fine;  mix  to  a  paste  with 
salad  dressing;  add  to  this  a  few  finely  chopped  olives;  also 
chopped  lettuce  leaves,  if  desired;  and  spread  between  slices  of 
bread  cut  crosswise. 

Cheese  Sandwiches 

Grated  cheese  mixed  with  thick  cream,  and  seasoned  with 
pepper  and  salt,  is  very  nice  spread  on  thin  slices  of  bread. 

Brown  Bread  Sandwiches 

Chop  fine  chicken,  with  an  equal  amount  blanched  almonds 
chopped;  season  with  salt  and  a  dash  of  cayenne  pepper;  moisten 
with  a  little  sweet  cream,  until  it  is  thin  enough  to  spread  nicely; 
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cut  the  brown  bread  very  thin.  Another  brown  bread  sandwich 
may  be  made  by  spreading  cottage  cheese  prepared  as  usual, 
between  thin  slices  of  brown  bread. 

Celery  Sandwiches 

A  cup  of  finely  chopped  celery;  boil  two  eggs  hard.  When 
cool  remove  the  shells  and  put  through  a  course  sieve;  mix  the 
celery  and  eggs  with  enough  salad  dressing  to  make  a  smooth 
paste;  spread  on  buttered  bread. 

Jelly  Sandwiches 

These  are  very  nice  for  children's  parties  and  are  an  attrac- 
tive addition  to  any  table.  The  accommodating  cake  recipe  in 
which  neither  butter  nor  milk  is  used  is  excellent  for  sandwiches. 
Beat  six  eggs  very  light,  add  a  cup  and  a  half  of  sugar,  and  beat 
again;  then  lightly  stir  in  a  cup  and  a  half  of  sifted  flour,  with  a 
teaspoon  of  baking  powder  in  the  flour.  Bake  in  deep  round 
cans  (the  ordinary  baking  powder  cans  are  a  nice  size  for  this 
purpose)  well  buttered,  filling  a  little  more  than  half  to  allow  for 
rising.  When  done  and  cold,  turn  out  and  cut  in  slices  as  thick 
as  you  like;  spread  with  jelly,  place  together  and  neat  little 
round  sandwiches  are  made. 

Peanut  Sandwiches 

Grind  peanuts  fine  and  mix  with  chopped  lettuce  leaves  and 
dressing  to  make  a  smooth  mixture.    Serve  on  salt  sprays. 

Pimento  Sandwiches 

Grate  one  cupful  of  cheese,  add  one  cupful  chopped  pimentos 
with  the  oil  that  comes  in  the  can,  a  little  lemon  juice  and  sait. 
Spread  with  mayonnaise  dressing  on  bread,  and  cut  in  any  de- 
sired shape. 

Lunch  Sandwiches 

Chop  sardines,  ham  and  a  few  pickles  quite  fine;  mix  with 
boiled  dressing;  spread  thin  slices  of  bread  with  butter,  place 
lettuce  leaf  on  bread,  then  spread  on  mixture. 

Salad  Sandwiches 

Ham  and  veal  make  a  nice  salad  sandwich.  After  chopping 
coarsely,  add  lump  of  butter  and  season  with  salt,  pepper,  mit- 
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meg  and  ground  mace,  instead  of  salad  dressing.  Spread  this 
paste  on  thin  slices  of  buttered  bread  cut  square,  put  together, 
and  cut  again  in  triangles. 

Veal  Sandwiches 

After  cutting  off  top  of  a  French  roll  remove  carefully  the 
crumbs  from  the  inside.  Cut  in  small  dice  veal  and  tongue,  half 
and  half,  and  twice  as  much  celery  as  meat;  mix  with  any  salad 
dressing  preferred  and  fill  the  roll,  covering  with  the  top  cut  off. 
These  are  nice  for  either  luncheon  or  when  traveling.  Cold 
cooked  lobster,  cut  in  dice  and  mixed  as  above,  may  also  bs 
used. 

Chopped  Ham  Sandwiches 

Cold  boiled  ham  chopped  fine,  mixed  with  salad  dressing,  put 
on  a  lettuce  leaf,  then  on  the  bread  cut  thin,  is  good. 


Candies,  Etc. 


Divinity  Fudge 

Two  and  two-thirds  cups  sugar,  two-thirds  cup  water,  two- 
thirds  cup  corn  syrup,  1  cup  nuts,  whites  of  2  eggs.  Boil  until 
ball  in  cold  water,  makes  a  ringing  sound  when  hit  on  edge  of 
cup.  Pour  on  whites  of  eggs  beaten  dry.  Beat  until  mass  begins 
to  grain,  add  nuts  and  arrange  on  platter.   MRS.  A.  F.  ISHAM. 

Chocolate  Creams 

One  cup  granulated  sugar,  y2  cup  cold  water.  Stir  this  until 
sugar  and  water  are  mixed,  boil  without  stirring  or  moving  the 
kettle,  until  a  little  dropped  in  cold  water  forms  a  soft  ball. 
When  the  syrup  has  boiled  enough  put  the  kettle  in  a  cold  place 
until  the  syrup  is  so  cool  the  finger  can  be  held  in  it  without 
burning.  The  syrup  must  then  be  stirred  in  one  direction  until 
it  turns  into  a  stiff  cream.  Then  take  it  into  the  hands  and 
work.  The  longer  it  is  worked  in  the  hands  the  finer  the  candy 
will  be. 

The  Dippings  Cream — Put  into  a  bowl  V2  cake  unsweetened 
chocolate,  add  a  lump  of  parafiine  the  size  of  a  walnut.  Set  the 
bowl  over  hot  water.  When  contents  are  melted  and  stirred 
smooth,  remove  to  table  and  dip  creams.  Place  nuts  on  top  while 
chocolate"  is  soft  and  then  place  on  paraffine  paper  to  cool. 

MRS.  R.  R.  LEE. 

Peanut  Bar 

To  1  pound  granulated  sugar,  add  a  pinch  of  cream  of  tartar, 
y2  cup  cold  water  and  1  tablespoon  of  butter.  Cook  over  a  mod- 
erate fire  until  a  little  dropped  in  cold  water  will  brittle.  Have 
ready  a  well  buttered  candy  mould  covered  with  freshly  roasted 
peanuts  from  which  the  inner  brown  skin  has  been  removed, 
pour  the  boiled  candy  over  this,  and  set  away  to  cool.  Before 
the  candy  sets,  mark  in  bars  about  1  inch  wide  and  3  inches 
long.    If  candy  boils  too  long  or  is  stirred  after  removing  from 
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fire,  it  will  turn  back  into  sugar.  Should  this  happen,  add  a 
little  more  water  and  boil  over  again. 

NADINE  PRO  WELL. 

After  Dinner  Mints 

Two  cups  white  sugar,  two-thirds  cup  water,  as  much  cream 
of  tartar  as  you  can  take  up  on  the  end  of  a  knife  blade.  Boil 
sugar,  water  and  cream  of  tartar  rapidly  until  it  will  form  a  ball 
when  dropped  into  cold  water.  Then  take  off  and  pour  into  an 
ungreased  plate,  drop  in  about  10  drops  of  peppermint  and  let 
stand  until  little  blisters  form  on  top,  then  stir  with  a  paddle 
until  it  begins  to  harden,  when  you  form  it  into  shape  desired. 

MRS.  NELLIE  POWARS. 

Fig  Fudge 

Two  scant  cups  sugar,  1  cup  cold  water,  5  or  6  soft  chopped 
figs,  ^4  teaspoon  ginger,  butter  size  of  walnut.  Let  ingredients 
boil  until  it  forms  a  soft  ball  when  tried  in  cold  water.  It  should 
be  a  little  harder  than  ordinary  fudge,  however.  Beat  until 
creamy  and  pour  into  buttered  plates,  before  it  is  too  cool,  and 
mark  into  squares  with  a  sharp  knife. 

GENEVIEVE  GARARD. 

Penuchi 

Two  cups  light  brown  sugar,  %  cup  milk,  y2  cup  chopped 
nuts,  butter  size  of  an  egg,  1  teaspoon  vanilla.  Put  in  butter 
when  it  begins  to  boil.  Stir  until  it  creams  when  beaten  on  a 
saucer,  then  remove  from  fire  and  beat  until  it  grains;  pour  into 
buttered  tins  and  cut  into  squares  before  it  hardens. 

ELEANOR  PROWELL. 

Candied  Orange  Peel 

Soak  orange  or  lemon  peel  in  strong  salt  water  for  24  hours, 
boil  in  fresh  water  a  half  day,  drain  and  remove  any  of  the 
inside  that  may  be  left  in.  Cut  in  pieces  about  *4  inch  wide  and 
as  long  as  possible.  Make  syrup  out  of  sugar  and  water.  Put  in 
orange  peel  and  boil  till  it  crystallizes.     MRS.  E.  C.  POTTER. 
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Cocoanut  Puffs 

One  grated  cocoanut,  V2  pound  pulverized  sugar  stirred  in  the 
whites  of  3  eggs  beaten  light.  Drop  in  small  cakes  on  pan  and 
bake  in  very  quick  oven.  MRS.  A.  L.  LAKIN. 

Nut  Candy 

Two  cups  brown  sugar,  1  cup  granulated  sugar,  1  cup  water, 
3  tablespoons  vinegar,  or  juice  of  y2  lemon.  Boil  until  it  forms 
in  hard  balls,  then  stir  into  the  well  beaten  whites  of  2  eggs 
until  it  begins  to  set.  Add  1  teaspoon  vanilla  and  1  cup  broken 
nut  meats  and  drop  on  buttered  paper  or  plate  in  round  shape. 

MRS.  A.  L.  LAKIN. 

Popcorn  Balls 

Four  cups  white  sugar,  boil  with  water  as  for  cake  frosting. 
Cook  until  syrup  is  thick  and  heavy,  remove  from  fire.  Take 
enough  popcorn  to  make  the  size  ball  desired,  pour  sufficient 
syrup  over  it  to  make  the  corn  adhere,  see  that  each  kernel  has 
syrup  on  it.  Take  in  the  hands,  form  in  a  ball  and  hold  firmly 
for  a  few  seconds.  If  molasses  balls  are  preferred,  cook  molasses 
until  sticky,  after  adding  a  pinch  of  soda,  and  proceed  as  with 
sugar  balls.  MRS.  A.  L.  LAKIN. 

Everton  Taffey 

Two  cups  brown  sugar,  y2  cup  butter,  5  tablespoons  vinegar 
(not  too  strong).  Mix  well  and  boil  until  very  brittle  when 
dropped  into  cold  water.  Pour  into  well  buttered  tins  and  break 
when  cold.  MABEL  POTTER. 

Cocoanut  Fudge 

Three  cups  light  brown  sugar,  %  cup  milk,  y2  teaspoon  soda, 
1  tablespoon  butter,  y^  pound  cocoanut.  Boil  the  sugar  and  milk 
together  (having  thoroughly  dissolved  the  sugar  by  shaking  the 
pan — not  by  stirring)  until  it  drops  or  runs  thickly  from  the 
spoon  (or  test  as  you  do  any  other  fudge).  Add  the  butter  when 
milk  and  sugar  have  cooked  about  5  minutes.  When  almost 
ready  to  remove  from  fire  sprinkle  the  soda  in  and  stir  well. 
Remove  and  let  stand  for  a  few  minutes  and  then  stir  until 
creamy,  adding  the  cocoanut.  Pour  in  buttered  tins  and  mark 
in  squares.  MABEL  POTTER. 
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Orange  Bon  Bons 

Remove  the  skins  and  chop  fine  several  large  figs.  Mix  with 
an  equal  quantity  of  minced  nut  meats.  Moisten  with  orange 
juice  sufficient  to  form  into  balls.  Roll  thickly  with  powdered 
sugar.  MABEL  POTTER. 

Fruit  Fudge 

Three  cups  light  brown  sugar,  1  scant  cup  milk,  1  large 
tablespoon  butter.  Boil  the  sugar  and  milk  (adding  butter  when 
almost  done)  until  it  runs  thickly  from  the  spoon.  Remove  from 
fire  and  let  stand  till  it  quits  bubbling.  Stir  until  creamy  and 
add  candied  pineapple,  candied  cherries  and  orange  peel  cut  in 
small  pieces.  MABEL  POTTER. 

Brown  Sugar  Fudge 

Two  cups  light  brown  sugar,  one-third  cup  milk,  butter  size 
of  a  walnut.  Stir  while  you  cook  it.  Cook  until  it  forms  a  soft 
ball  in  cold  water.  After  taking  off  stove,  beat  until  it  grains. 
Pour  in  greased  platter  and  check  off  in  squares.  Before  cold 
put  a  half  English  walnut  on  each  square. 

MRS.  C.  S.  STEWART. 

White  Sugar  Taffy 

Two  cups  sugar,  1  tablespoon  vinegar,  1  cup  water,  1  teaspoon 
cream  of  tartar,  1  teaspoon  vanilla,  small  piece  of  butter.  Do 
not  stir  while  ccoking.  Boil  until  it  hardens  when  dropped  in 
cold  water.  Pull  as  soon  as  cool  enough  to  handle.  Flavor  while 
pulling.  MRS.  G.  B.  KINSEY. 

Chocolate  Caramel 

Two  cups  light  brown  sugar,  1  tablespoon  butter,  y2  cup 
cream,  1  square  Baker's  unsweetened  chocolate.  Cook  till  it  is 
brittle  when  dropped  in  cold  water.  Pour  out  and  whip  it  until 
thick.   Pour  in  buttered  plates  and  cut  in  squares. 

MRS.  S.  Gr.  HURST. 

Marsh  mallow  Candy 

Soak  2  tablespoons  Knox's  gellatine  in  6  tablespoons  of  cold 
water.  Take  2  cups  sugar  and  6  tablespoons  of  boiling  water 
and  boil  until  it  hairs  good.    Pour  over  the  gellatine  and  heat 
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20  minutes.  Pour  into  a  pan  or  platter  dusted  with  powdered 
sugar.   Let  set  for  1  hour  and  then  cut  in  squares. 

LUCILE  THOMPSON. 

Molasses  Candy 

Two  cups  sorghum  molasses  or  syrup,  1  cup  of  brown  or 
white  sugar,  2  tablespoons  vinegar,  1  tablespoon  butter;  stir  all 
together,  let  boil  without  stirring  until  it  gets  brittle  in  cold 
water,  pour  out  to  cool  and  flavor  while  pulling.  This  candy 
is  good  to  add  1  level  teaspoon  soda  dissolved  in  1  teaspoon  boil- 
ing water,  just  before  taking  from  the  stove,  and  then  add  nut 
meats.   Do  not  pull  this.  MRS.  E.  G.  JONES. 

Ice  Cream  Candy 

Two  cups  sugar,  1  teaspoon  cream  of  tartar,  1  teaspoon 
vinegar,  1  cup  water,  1  teaspoon  vanilla,  small  piece  butter. 
Boil  until  it  hardens  in  cold  water.  Do  not  stir  while  cooking. 
Pull  as  soon  as  cool  enough  to  handle,  until  white.  Flavor  while 
pulling.  DONNA  HINSHAW. 

Chocoilate  Seafoam 

Two  and  one-half  cups  brown  sugar,  y2  cup  water.  Boil  until 
it  hardens  when  dropped  in  cold  water.  Pour  over  the  beaten 
whites  of  2  eggs.  Stir  continually,  add  vanilla,  beat  until  stiff 
Form  into  shape  (1  or  2  inches  long)  and  roll  in  melted  choco- 
late. Lift  carefully  with  a  toothpick  and  drop  on  oiled  paper  to 
harden.  It  is  better  to  let  moulded  shapes  set  over  night  before 
dipping  in  chocolate.  DONNA  HINSHAW. 

Scotch  Taffy 

One  and  one-half  cups  white  sugar,  1  cup  whiti  or  yellow 
syrup.  Boil  until  it  hardens  in  water.  Add  1  tablespoon  butter, 
1  teaspoon  vanilla,  y2  teaspoon  soda.  Stir  together.  Turn  out 
on  buttered  tins.  When  cool  enough  to  handle  pull  until  white. 
Cut  in  pieces  with  scissors.  DONNA  HINSHAW. 

Divinity 

Ingredients— Whites  of  3  eggs  beaten  stiff.  First  syrup:  3 
cups  white  cane  sugar,  1  cup  white  corn  syrup,  1  cup  water. 
Second  syrup:    One-half  cup  water,  y2  cup  sugar. 
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Method — Let  first  syrup  cook  until  it  becomes  very  brittle  in 
water,  then  remove;  let  second  syrup  cook  until  it  becomes 
brittle  in  water,  remove  and  mix  with  beaten  egg  whites.  Pour 
first  syrup  into  second  syrup  very  slowly  and  stir  until  it  becomes 
hardened.  If  properly  cooked  it  will  make  a  block  and  can  be 
moulded  with  hands.    Nuts  and  flavoring  to  suit  yourself. 

LUCILE  ALEXANDER. 

Chocolate  Fudge 

Ingredients — Scant  2  cups  sugar,  %  cup  milk,  2  squares  of 
chccolate,  or  if  preferred  Mapleine  (being  careful  not  to  use  too 
much)  and  butter  size  of  walnut. 

Method — Boil  this  mixture  till  it  forms  a  soft  ball  in  cold 
water.  Then  let  cool  until  you  can  stand  your  hands  against 
the  pan.  Add  vanilla,  and  beat,  beat,  BEAT.  Pour  into  buttered 
pans  before  too  hard.  GENEVIEVE  GARARD. 

Honey  Candy 

Take  extracted  honey  and  boil  it  till  it  will  pull  after  trying 
in  water,  or  boil  it  until  a  little  harder  and  put  peanuts  in  it. 

MRS.  T.  A.  RIGGS. 

Cracker  Jack 

Take  2  cups  brown  sugar  and  1  cup  molasses,  or  use  all 
sugar  if  preferred,  boil  until  it  will  crack  when  dropped  in  cold 
water,  then  add  1  teaspoon  soda  and  stir  well.  Pour  over  8 
quarts  of  popped  corn,  add  blanched  peanuts,  stir  quickly  and 
form  into  balls.  MRS.  GEORGE  W.  HILL. 

Sultana  Fudge 

Ingredients — Two  cups  sugar,  y2  cup  milk,  ^4  cup  syrup,  ^4 
cup  butter,  4  tablespoons  raisins,  iy2  squares  Baker's  (bitter) 
chocolate. 

Method — Put  butter  in  kettle  and  when  melted  add  sugar, 
milk  and  syrup.  Heat  to  boiling  point  and  boil  seven  minutes. 
Add  chocolate  and  boil  seven  minutes  more.  Remove  from  fire, 
add  raisins  and  vanilla  flavoring.  Beat  until  very  smooth  and 
thick  and  put  in  a  buttered  pan.  VICTORIA  IVES. 
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MISCELLANEOUS  CONDIMENTS 


Welsh  Rarebit 

One  pound  grated  cheese,  %  cup  milk,  1  egg,  cayenne  pepper. 
Heat  milk  to  boiling  point,  add  cheese,  stir  constantly  until 
cheese  is  melted.  Add  salt,  pepper,  egg  and  small  piece  of  but- 
ter and  pour  over  hot  buttered  toast.       MRS.  H.  H.  PALMER. 

Tomato  Catsup 

One  gallon  cooked  tomatoes,  2  medium  onions  cut  fine,  8 
small  red  peppers1  cut  fine,  y2  teaspoon  cloves,  %  teaspoon  cin- 
namon, 4  tablespoons  salt,  1  cup  sugar,  3  cups  vinegar.  Bofl 
until  tender  and  put  through  a  sieve,  then  boil  until  thick,  and 
bottle.  MRS.  FRANK  M.  HAUSE. 

Hand  Lotion 

Two  ounces  of  glycerine,  %  ounce  soap  liniment,  %  ounce 
rose  water,  8  ounces  water.  MRS.  R.  G.  WEBSTER. 

Pumpkin  Pickles 

Cut  pumpkin  in  two-inch  squares  and  cook  in  spiced  sweet- 
ened vinegar  (not  too  strong).  .   MRS.  GEO.  A.  RAVE. 

Ginger  Pear 

Four  pounds  of  pears  chopped  fine,  4  pounds  of  sugar,  1 
pound  raisins,  %  ounce  of  crystallized  ginger.  Boil  one  hour  and 
add  4  lemons  which  are  better  to  boil  an  hour  before  putting  in 
the  syrup.  MRS.  GEORGE  CURTIS. 

Dill  Pickles 

Get  a  fifteen  gallon  keg  with  both  ends  in.  Take  out  the 
head  and  clean  thoroughly.  Put  in  a  layer  of  dill,  a  3  gallon 
bucket  of  pickles,  a  cup  of  salt,  a  bucket  of  pickles,  a  cup  of  salt, 
8  bay  leaves,  12  cloves,  same  of  whole  allspice,  5  small  red 
peppers,  5  cents  worth  of  alum.  Finish  filling  keg  with  alter- 
nate layers  of  pickles  and  salt.  Put  a  layer  of  dill  on  top  and 
put  in  the  head.  Pour  1  gallon  of  vinegar  through  bunghole  and 
finish  filling  with  cold  water.  Put  in  bung  and  let  stand  in  a 
moderately  warm  place  in  cellar  for  three  weeks  before  using. 

MRS.  ADAM  HOLPP. 
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Croutons 

Cut  sandwich  bread  into  slices  one-quarter  of  an  inch  thick. 
Cut  in  small  squares  and  dry  in  the  oven  slowly  until  a  delicate 
brown.  MRS.  I.  M.  POTTER. 

Mustard  Pickles 

Wash  six  quarts  of  small  gr;een  cucumbers,  and  put  in  a 
large  crock  or  enameled  kettle;  add  four  large  green  cucumbers 
cut  in  slices,  4  large  onions  peeled  and  cut  in  slices,  one  large 
cauliflower  separated  into  pieces,  one  and  one-half  quarts  of 
green  tomatoes  sliced,  six  green  peppers  (without  the  seeds) 
chopped,  and  two  bunches  of  celery,  "chopped.  Add  one  pint  of 
salt  to  six  quarts  of  water  and  boil  until  the  salt  is  dissolved. 
Pour  over  the  vegetables  and  let  stand  over  night.  In  the  morn- 
ing put  over  the  fire  and  boil  until  the  vegetables  are  tender; 
then  drain  well.  Mix  one  and  one-half  cupfuls  of  flour  with  two 
scant  cupfuls  of  sugar,,  one  tablespoonful  oif  tumeric  powder  and 
nine  tablespoonfuls  of  ground  mustard.  Blend  with  just  enough 
vinegar  to  make  a  paste.  Put  three  quarts  of  vinegar  over  the 
fire  and  when  boiling  briskly  pour  slcwly  over  paste  stirring 
briskly  the  while.  Add  three  level  tablespoonfuls  of  celery  seed 
and  let  boil  six  minutes,  stirring  constantly.  Add  the  drained 
vegetables  and  bring  to  the  boiling  point;  then  simmer  for 
twenty  minutes.  Seal  in  hot  pint  jars.  Tried  and  endorsed 
by  MRS.  CHAS.  HOLLIN-GSWORTH. 

Spiced  Gooseberries 

To  four  pounds  of  fruit  add  one  cup  vinegar  and  to  each 
pound  of  fruit  add  one  pound  of  sugar  and  about  three  short 
sticks  of  cinnamon  to  every  pound.    Cook  until  clear 

MRS.  I.  M.  POTTER. 

Canape 

Take  half  of  a  lobster  and  chop  very  fine  with  four  small 
sweet  pickles.  Season  with  salt,  pepper  and  tarragon  vinegar. 
Let  stand  five  minutes,  then  squeeze  out  the  juice,  add  two  table- 
spoonfuls of  mayonnaise  dressing,  mix  well  and  spread  over  but- 
tered toast  cr  small  saltine  crackers.  Garnish  the  edges  with 
chopped  olives.  (This  will  serve  four  people.) 

MRS.  I.  M.  POTTER. 
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Lemon  Tarts 

Juice  and  grated  rind  of  a  lemon,  add  two-thirds  cup  of 
sugar,  yolk  of  an  egg,  1  cup  cold  water  in  which  has  been  well 
mixed  a  dessert  spoonful  of  cornstarch.  Stir  well  together  and 
cook  until  it  is  a  smooth  jelly.  Fill  the  tart  shells  and  ice  with 
the  white  of  1  egg  whipped  to  a  froth  with  2  tablespoons  sugar, 
and  set  them  in  a  hot  oven  for  a  few  seconds  until  a  nice  brown. 

MRS.  SAMUEL  WALTERS. 

Tomato  Sauce 

Cook  1  can  of  tomatoes  15  or  20  minutes  and  put  through  a 
sieve  to  remove  seeds,  then  put  on  stove,  add  salt,  pepper  and 
butter  and  thicken  with  1  tablespoon  of  flour. 

MRS.  G.  B.  KINSEY. 

Cheese  Sticks 

Mix  3  ounces  grated  cream  cheese,  2  ounces  fresh  butter,  2 
ounces,  flour  and  the  yolk  of  an  egg  into  a  stiff  paste — salt  and 
cayenne  pepper  to  taste.  Rcll  out  thin  and  cut  into  fingers  about 
4  inches  long  and  %  inch  wide;  and  bake  in  quick  oven.  Serve 
cold.  MRS.  JENNIE  McNEIL. 

Quince  Jelly 

Peel,  core  and  slice  your  quinces  and  put  on  to  cook  in  water 
enough  to  cover.  When  tender  drain  from  juice  and  save  for 
preserves.  Take  the  juice  and  add  the  same  amount  of  sugar 
and  boil  down  till  it  jells  when  tried  on  a  small  dish. 

MRS.  JENNIE  McNEIL. 

Sweet  Pickled  Peaches 

Make  a  syrup  of  two-thirds  sugar  to  one-third  vinegar;  add 
whole  cloves  and  cinnamon  and  boil  until  thick.  Add  peaches 
and  ccok  until  tender.  MRS.  S.  G.  HURST. 

Coffee 

Take  one  level  tablespoon  of  coffee  to  each  cup.  Mix  coffee 
with  egg  and  a  little  cold  water,  being  sure  to  use  hard  water. 
After  coffee  stands  a  few  minutes,  pour  over  it  boiling  water  and 
put  on  back  of  stove  and  let  come  to  boil.    Let  stand  fill  clear. 

MRS.  S.  G.  HURST. 


Cranberry  Jelly 

One  quart  nice  cranberries,  wash  and  put  on  to  cook  with 
just  water  enough  to  keep  from  burning.  When  they  boil  up 
put  through  colander  and  add  about  twice  as  much  sugar  as 
cranberries,  boil  five  minutes;  turn  in  moulds. 

MRS.  S.  G.  HURST. 

Grape  Fruit  Relish 

Grape  fruit  and  oranges  cut  into  half  inch  cubes,  Malaga 
grapes  seeded  and  dredged  heavily  with  powdered  sugar,  fill  into 
the  orange  peel  cut  in  half  and  cover  with  freshly  grated  cocoa- 
nut.  MRS.  S.  G.  HURST. 

Salted  Almonds 

Pour  boiling  water  over  ^  pound  almonds,  peel  and  throw 
into  cold  water,  dry  and  dip  into  melted  butter,  sprinkle  with 
salt;  put  in  oven  to  brown.  MRS.  S.  G.  HURST. 

Fruit  Cocktail 

Cut  the  stem  end  from  6  large  sweet  oranges.  Scrape  out 
the  pulp.  Mix  together  the  orange  pulp,  1  banana  chipped  in 
small  bits,  6  slices  pineapple  chipped,  y2  cup  white  grapes  seed- 
ed. If  oranges  are  very  juicy  pour  off  part  of  the  juice  before 
mixing.  Fill  crange  shells  (having  chilled  them  while  mixing 
filling)  with  mixture,  placing  Maraschino  cherries  in  top  of  each 
cup.    Serve  on  small  plate  as  first  course. 

MABEL  POTTER. 

Orange  Marmalade 

Ingredients — Two  large  oranges,  1  lemon,  11  glasses  water, 
9%  cups  granulated  sugar. 

Method — Slice  oranges  and  lemon  through,  removing  ail 
seeds.  Add  water  and  let  stand  24  hours.  Boil  one  hour  and 
while  hot  add  sugar.  Let  stand  24  hours  and  then  boil  1  hour 
and  15  minutes.  Put  in  glasses,  when  cold  cover  with  paraffine. 
This  will  keep  indefinitely  and  is  fine  served  with  toast  for 
breakfast.  MRS.  L.  E.  WITHERBEE. 

Tomato  Jelly 

Cook  one  can  of  tomatoes  with  a  small  slice  of  onion,  a  bay 
leaf,  a  little  celery,  salt  and  pepper.    Dissolve  %  of  a  box  of 
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gellatine  in  y2  cup  of  cold  water  and  add  to  tomatoes  and  stram 
into  a  dish.  When  cold  cut  in  cubes  and  serve  with  a  dab  of 
mayonnaise  dressing.   This  is  nice  with  either  hot  or  cold  meats, 

MRS.  E.  G.  JONES. 

Easily  Made  Pickles 

Soak  pickles  over  night  in  salt  water,  not  too  strong;  in  the 
morning  cover  them  with  vinegar  prepared  as  follows:  To  one 
gallon  of  vinegar  add  one  cup  of  mustard,  one  cup  of  sugar, 
three-fourths  cup  of  salt,  one-third  teaspoonful  of  alum,  stirring 
all  together.  MRS.  T.  J.  RUTHERFORD. 

Baked  Ham 

Boil  half  a  ham  from  four  to  five  hours;  add  to  water  two 
tablespoonfuls  of  molasses,  1  tablespoonful  vinegar.  When  done 
put  in  roaster  and  cover  with  bread  crumbs  and  brown  sugar; 
fill  full  of  cloves  and  bake  25  minutes. 

Mustard  Sauce — Three  tablespoonfuls  ground  mustard,  1  ta- 
blespoonful sugar,  1  egg  well  beaten.  Mix  until  smooth;  add  2-3 
cup  vinegar,  %  cup  water;  cook  and  add  1  tablespoonful  olive  oil 
and  salt  to  taste;  1  teaspoonful  corn  starch.    Serve  with  ham. 

MRS.  W.  E.  SHULL. 

Chicken  Salad 

Simmer  a  chicken  very  gently  in  beef  stock  or  water,  slightly 
salted,  until  perfectly  tender.  Let  it  cool  in  the  liquor  in  which 
it  was  boiled.  Remove  the  skin  and  separate  the  chicken  from 
the  bones.  Reject  whatever  is  tough  or  sinnewy.  Cut  the 
chicken-meat  in  dices  and  mix  thoroughly  in  an  earthern  bowl 
with  crisp  celery,  cut  in  isimilar  pieces,  in  the  proportion  of  two 
measures  of  chicken  to  one  measure  of  celery.  Add  cooked  or 
uncooked  mayonnaise,  season  to  taste  and  stir  well  with  salad 
fork.  Garnish  with  celery,  parsley  or  hard  boiled  eggs.  If  celery 
cannot  be  obtained,  nice,  crisp  head-lettuce  or  cabbage,  flavored 
with  celery  seed,  may  be  substituted.  Cooked  and  uncooked  may- 
onnaise, mixed  in  equal  parts,  is  the  best  dressing  for  chicken 
salad.  MRS.  ALICE  CADY  HOOD. 

Berry  Muffins 

One-fourth  cup  butter,  1-3  cup  sugar,  1  egg,  2  2-3  cups  flour, 
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4  teaspoons  baking  powder,  y2  teaspoon  salt,  1  cup  milk,  1  cup 
berries.  Cream  the  butter;  add  gradually  sugar  and  egg  well 
beaten;  mix  and  sift  flour,  baking  powder  and  salt,  reserving  y± 
cup  flour  to  be  mixed  with  berries  and  added  last;  the  remainder, 
alternately  with  the  milk.  Canned  blue  berries  are  delicious  for 
these  muffins,  which  are  especially  delightful  for  tea. 

MRS.  ALICE  CADY  HOOD. 

Cherry  Olive 

One  tablespoon  of  sugar  and  1  tablespoon  of  salt.  To  one  quart 
of  cherries  use  y2  vinegar  and  y2  water  and  mix  with  sugar  and 
salt.   Pour  over  cherries  and  seal.  MRS.  D.  V.  MILLER. 

Tomato  Catsup 

One  gallon  thick  tomato  pulp  made  from  sound,  ripe  toma- 
toes; 1  pint  of  cider  vinegar,  1  teaspoon  of  ground  cloves,  2  ta- 
blespoons of  cinnamon,  1  tablespoon  of  salt,  y2  teaspoon  of  red 
pepper.  Put  spices  in  thin  rag  and  boil  in  pulp.  Add  sugar.  Be 
sure  to  use  strong  vinegar.  Put  vinegar  in  just  at  last.  Seal  in 
bottles.  MRS.  D.  V.  MILLER. 

Corn  Relish 

Eighteen  ears  of  corn,  1  medium  head  of  cabbage,  1  head  of 
celery,  6  onions,  3  red  peppers,  3  pints  of  vinegar,  2  pounds  of 
sugar,  1  teaspoon  of  tumeric  powder,  1  teaspoon  of  mustard,  1 
tablespoon  of  salt.  Chop  cabbage,  onions,  peppers  and  celery. 
Mix  ingredients  and  boil  20  minutes.    Seal  in  jars. 

MRS.  D.  V.  MILLER. 

Carrot  Pudding 

One  large  carrot,  1  cup  kidney  suet,  1  cup  potatoes,  1  egg,  1 
cup  brown  sugar,  2  teaspoons  baking  powder,  2  cups  flour,  1 
cup  raisins,  one  cup  currants,  %  teaspoon  cinnamon,  %  tea- 
spoon cloves,  y±  teaspoon  nutmeg,  y2  teaspoon  salt,  citron 
peel,  y2  tablespoon  vanilla.  Grate  raw  carrot  and  potato  very 
fine.  Mix  raisins,  currants,  sugar,  spices  and  suet,  cut  very  fine. 
Add  the  egg  well  beaten,  carrots  and  potatoes,  and  the  flour  and 
baking  powder  mixed  together,  and  the  flavoring.  Steam  five 
hours  and  serve  with  hard  sauce. 

Hard  Sauce — One  cup  sugar,  y2  cup  butter,  1  egg,  one  tea- 
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spoon  vanilla.  Cream  butter  and  sugar,  add  yolk  of  egg  and  one 
tablespoon  hot  water.  Beat  white  of  egg  till  stiff;  add  to  cream- 
ed mixture  and  flavor.  MRS.  E.  R.  MAYER. 

Celery  Relish 

Two  quarts  green  tomatoes,  3  large  green  peppers,  3  large 
onions,  all  chopped  fine,  1  quart  of  vinegar,  y2  pound  sugar,  2  ta- 
blespoons of  white  mustard  seed,  1  tablespoon  of  celery  seed. 
Sprinkle  %  cup  of  salt  on  chopped  pickle  and  let  stand  over 
night.  Squeleze  dry  in  morning.  Add  other  ingredients  and  cook 
until  clear.   Bottle  or  keep  in  open  crocks. 

MRS,  E.  J.  THOMAS. 

Custard 

One  quart  milk,  6  eggs,  1  package  Knox  gelatine,  1  cup  sugar 
or  more  to  taste.  Boil  milk,  yolks  of  eggs  and  sugar  together. 
Take  off  the  stove  and  add  dissolved  gelatine.  Pour  over  beaten 
whites  of  eggs  and  set  to  cool.  MRS.  D.  F.  McFARLAND. 

Potato  Rolls 

One  cup  scalded  milk,  1  cup  mashed  potatoes,  y2  cup  sugar, 
V2  cup  lard,  2  cups  flour  at  first,  1  compressed  yeast,  2  eggs,  1 
teaspoon  salt.  Beat  well  together,  let  raise.  Stiffen  and  make 
into  rolls.   Set  about  11  o'clock  to  have  for  supper. 

MRS.  J.  H.  ELLIS. 

Boston  Brown  Bread 

One  and  one-half  cups  flour,  iy2  cups  corn  meal,  %  cup  mo- 
lasses, 1  teaspoon  salt,  1  teaspoon  soda,  %  cup  sweet  milk,  Vz 
cup  raisins.   Beat  all  together  and  steam  iy2  hours. 

MRS.  FRANZ  PARKS. 

Crystal  Sticks 

Three  eggs  well  beaten,  1  cup  isugar,  1  teaspoon  vanilla,  1 
cup  chopped  nuts,  1  cup  chopped  dates,  1  heaping  teaspoon  bak- 
ing powder,  %  cup  flour  (no  more).  Bake  in  large  square  pan 
well  greased.  Sprinkle  with  powdered  sugar.  Roll  in  powdered 
sugar  after  they  are  baked  and  cut.  The  batter  should  be  very 
thin  when  in  the  pan.  You  may  have  to  use  two  pans.  Batter 
should  be  about  %  of  an  inch  thick.  Cut  in  strips  about  3  inches 
long:  and  1%  inches  wide.  MRS.  W.  E.  SHULL. 
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Orange  Pie 

Grated  rind  of  one  and  the  juice  of  two  oranges.  Add  to  this 
the  beaten  whites  and  yolks  of  two  eggs,  one  cup  sugar,  one  cup 
water  (boiling),  one  heaping  teaspoon  corn  starch  sifted  with  the 
sugar,  one  teaspoon  lemon  extract.  Boil  together  in  a  double 
boiler  until  a  custard.  Put  in  a  previously  baked  pie  crust.  Beat 
the  other  whites  of  the  eggs  with  a  tablespoon  of  sugar.  Spread 
on  top  of  the  pie,  set  in  oven  until  slightly  browned. 

MRS.  W.  D.  BISH. 

Marshmallow  Salad 

Put  into  a  pan  one-half  cup  each  of  vinegar  and  sugar  and 
three  crackers  rolled  to  a  dust;  let  cook  until  thick,  then  set 
aside  to  cool.  Cut  into  quarters  or  small  pieces  one  box  of  marsh- 
mallows,  one-half  can  sliced  pineapple,  one-half  can  white  cher 
ries  or  grapes  seeded  and  juice  drained  off,  4  bananas  sliced. 

Pour  salad  dressing  over  fruit  and  let  stand  two  hours.  Just 
before  serving  add  one  cup  whipped  cream.  Other  salad  dressing 
may  be  used  if  preferred.  MRS.  F.  F.  HUNTER. 

Oil  Salad  Dressing 

Two  whole  eggs,  one  teaspoon  salt,  one  teaspoon  mustard, 
one-half  teaspoon  paprika.  Put  all  of  these  in  a  bowl  ajid  take 
double  egg  beater  and  beat  until  mixed.  Then  begin  adding  Ma- 
zola  oil  at  least  tablespoon  at  a  time;  keep  beating  and  when  it 
thickens  some  add  a  teaspoon  of  lemon  juice  frequently;  continue 
adding  oil  and  some  lemon  juice  until  desired  quantity  of  salad 
dressing  is  obtained.  About  a  pint  of  oil  and  juice  of  a  lemon 
or  lemon  and  a  half  makes  nearly  a  quart  of  dressing.  Any  extra 
yolks  one  has  will  help  wonderfully.  MRS.  W.  K.  HOTCHKISS. 
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Where  Would  You 
Naturally  Go  to 
Buy  Paper? 

We  Buy 
Paper  by 
the  Ton 


You  prefer  to  buy  goods  where  you  can  obtain 
the  largest  opportunity  to  make  selection,  where  the 
largest  stock  is  kept,  where  the  dealer  has  chances 
on  his  side  regarding  intimate  knowledge  of  the 
market  and  low  buying  prices. 

We  pay  less  for  some  kinds  of  paper  than  is 
paid  by  the  largest  Denver  department  store. 

For  years,  before  we  started  our  stationery  de- 
partment, we  were  accustomed  to  buying  several 
hundred  dollars'  worth  of  one  kind  of  paper  at  one 
time. 

At  the  present  time,  we  buy  more  paper  and 
more  kinds  of  paper  than  ever  before. 

Blade  Stationery  Store 

MAIL  ORDER  CUSTOMERS  MAY  TRUST 
US  TO  SEND  THEM  GOOD  VALUES. 
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Macaroon  Loaf 

One  pint  whipping  cream,  one  envelope  gelatine,  one-half 
cup  sugar,  15  candied  or  marachino  cherries  cut  im  pieces,  15 
marshmallows  cut  up,  one-half  dozen  macaroons  broken  up. 
About  one-half  can  apricots  with  juice  drained  off,  cut  up.  Soak 
gelatine  in  a  little  cold  water,  then  add  a  little  boiling  water. 
Have  cream  whipped  with  sugar  in  it,  let  gelatine  cool;  then  mix 
cream  and  gelatine,  beat  and  add  other  ingredients;  put  into  a 
mould;  better  to  let  stand  over  night.  This  dessert  is  very  good 
without  the  macaroons  also.  MRS.  W.  K.  HOTCHKISS. 

Carmel  Fudge 

Brown  one  cup  granulated  sugar;  add  one-half  cup  water 
and  boil  until  it  forms  a  syrup.  Then  add  one  cup  sugar  and  one 
and  one-half  cups  milk.  Cook  slowly  without  stirring  until  soft 
ball  stage.  Remove  from  fire,  allow  to  cool.  Add  one  tablespoon 
butter,  1. tablespoon  vanilla,  1  cup  nuts.   Beat  until  creamy. 

MRS.  WALDO  KIDDER. 

Doughnuts 

Two  eggs,  three-fourth  cup  sugar,  three-fourth  cup  sour  milk, 
one  small  teaspoon  soda  (not  quite  level)  and  1  heaping  teaspoon 
baking  powder,  one  cooking  spoon  shortening,  one  teaspoon  va- 
nilla, pinch  of  salt.  Cream  shortening  and  sugar  together,  add 
eggs  well  beaten  and  cream.  Add  other  ingredients  and  enough 
flour  to  roll  out  well.   Fry  in  deep  hot  fat. 

MRS.  G.  M.  GRIFFIN. 

A  Very  Good  Punch 

Juice  of  one  dozen  lemons,  juice  of  one-half  dozen  oranges, 
strained,  two-fifths  pint  of  concentrated  pineapple  syrup,  two- 
fifths  pint  concentrated  strawberry  syrup,  one-fifth  pint  concen- 
trated raspberry  syrup,  nine  quarts  cold  water,  ten  pounds  ice. 
Add  a  little  fruit  coloring  and  sweeten  to  taste.  Makes  two  and 
one-half  gallons.  MRS.  F.  F.  HUNTER. 

Pineapple  Sherbet 

One  and  one-half  quarts  water,  three  cups  sugar,  one  can 
ground  pineapple,  juice  of  three  lemons,  whites  of  two  eggs, 
whites  beaten.    Mix  ingredients  and  freeze. 

MRS.  PHILIP  RUEBEL 
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Peanut  Cookies 

Cream  one  pound  butter  and  two  pounds  sugar.  Add  one 
egg,  one-half  cup  flour,  one-half  teaspoon  baking  powder,  one-half 
teaspoon  salt,  two  pounds  milk;  then  add  one  pint  peanuts, 
chopped  fine.  Drop  by  tablespoons  on  a  buttered  pan.  Bake  in  a 
slow  oven  12  or  15  minutes.  MRS.  WALDO  KIDDER. 

Cocoanut  Cookies 

Recipe  makes  four  dozen.  One  cup  sugar,  one-half  cup  lard 
or  butter,  one  cup  cocoanut,  one-half  cup  sour  cream  er  very  thick 
sour  milk,  one  teaspoon  soda,  two  eggs,  pinch  of  salt,  vanilla  to 
flavor.  Enough  flour  to  rolL.  well.  Cream  sugar  and  shortening 
together,  add  eggs  and  beat  well.  Dissolve  soda  in  teaspoon  of 
hot  water  and  add  to  sour  cream.  Beat  all  ingredients  well  to- 
gether.   Cut  in  heart  shapei  if  desired.        MIRANDA  EATON. 

Boston  Cookies 

Two  cups  brown  sugar,  one  cup  butter,  three  eggs,  one-half 
cup  each  of  raisins,  figs  and  dates  ground,  1  teaspoonful"  soda,  one 
teaspoonful  cloves,  one  teaspoonful  nutmeg,  one-half  cup  milk 
added  alternately  with  four  cups  of  flour,  one-half  teaspoon  salt 
mixed  with  flour.  MRS.  WALDO  KIDDER. 

Oat  Meal  Cookies 

One  large  cup  shortening,  two  cups  white  sugar,  four  cups 
rolled  oats,  one-half  package  seeded  raisins,  two  and  one-half 
cups  flour,  one  teaspoon  salt,  one  teaspoon  soda,  one  teaspoon 
cinnamon,  three  eggs,  ten  tablepoons  sweet  milk.  Drop  in  tin 
and  bake  in  hot  oven.  MRS.  H.  G.  PYOTT. 

Pudding  Puffs 

Two  tablespoons  sugar,  one-half  cup  butter  creamed,  two 
eggs  well  beaten,  one  cup  sweet  milk,  two  cups  flour  sifted  with 
two  teaspoons  baking  powder,  one  cup  chopped  raisins.  Fill 
custard  cups  two-thirds  full  and  steam  one  hour. 

Sauce:  To  one  pint  boiling  water  add  one  teaspoon  cold  wa- 
ter in  which  one  tablespoon  corn  starch  has  been  dissolved,  one 
tea  cup  sugar  and  one  tablespoon  butter.  Flavor  with  nutmeg  or 
vanilla.  MRS.  W.  D.  BISH. 
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Large  Can  12  Ounces 


The  Best  ^PMC$ 
Low-  Phosphate 
Priced  5«*k* 

Baking  L™** 

Powder 

Obtainable 

Contains  no  Alum 
Leaves  no  Bitter  Taste. 


NEW  CAKE  RECIPES 


Angel  Food  Cake 

Follow  these  directions  and  you  will  never  have  a  failure: 
Whites  of  12  eggs;  beat  until  frothy,  then  put  in  one  teaspoonful 
of  cream  tartar,  flavoring  (vanilla,  almond  or  lemon),  and  then 
beat  until  perfectly  stiff.  Beat  in  iy2  cups  of  sugar,  two  table- 
spoons at  a  time.  Fold  in  1  cup  of  flour.  Measure  out  sugar  and 
flour  at  first  and  sift  five  times.  Bake  in  moderate  oven  from  25 
to  30  minutes,  or  until  cake  recedes  from  the  pan.  Never  open 
the  oven  until  the  cake  has  been  in  15  minutes ;  never  grease  tin. 
Turn  bottom  side  up  to  cool.  MRS.  MARY  HALL. 

Devil's  Food  Cake 

Two  cups  sugar,  1  cup  butter,  1  cup  sweet  milk,  2y2  cups 
flour,  y±  bar  chocolate,  1  teaspoon  soda,  1  teaspoon  flavoring,  4 
eggs  beaten  separate.  Cream  butter,  sugar  and  yolks  of  eggs  to- 
gether. Add  melted  chocolate,  then  put  in  milk  with  soda  dis- 
solved in  it.  Add  whites  of  eggs  and  one-half  of  flour.  Beat 
well,  then  add  remaining  flour  and  beat  until  perfectly  ifine 
grained.   Bake  in  three  layers. 

Frosting — Boil  2  cups  brown  sugar  with  small  piece  of  butter, 
%  cup  milk  together  until  it  strings.  Beat  until  cool  and  spread 
on  cake.  MRS.  WALTER  GREGORY. 

Fine  White  Cake 

One  coffee  cup  sugar,  y2  small  cup  butter,  y2  small  cup  water, 
1  teaspoon  of  lemon  flavoring,  2%  small  cups  pastry  flour,  2  tea- 
spoons baking  powder,  whites  of  eight  eggs  well  beaten.  Cream 
butter  and  sugar  together  thoroughly.  Beat  whites  of  eggs  until 
they  stand  alone.  Sift  flour  and  baking  powder  together  three 
times.  Add  whites  of  eggs,  water  and  flour  to  the  butter  and 
sugar  at  one  time  and  beat  fifteen  minutes.  Bake  in  3  or  4  layers. 

Frosting — Two  cups  of  powdered  sugar,  y2  cup  cream. 

MRS.  A.  S.  LEFFINGWELL. 
Excellent  Sponge  Cake — "Four  to  One" 

Four  eggs,  1  cup  sugar,  1  cup  flour,  1  level  teaspoon  of  bait- 
ing powder,  1  teaspoon  of  flavoring  to  taste.  Beat  the  eggs  very 
light.  Add  sugar,  flour,  ietc,  and  beat  until  very  light.  May  be 
baked  in  layers,  in  loaf  or  large  pan  for  jelly  roll.  May  be  used 
for  short  cake.  MRS.  H.  S.  CLASS. 
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When  You  Buy 
Groceries  and  Cooking  Utensils 


you  have  a  right  to  expect  value  received.  In  other 
words,  you  have  a  right  to  expect  goods  of  good 
quality,  at  the  right  price,  handled  with  care  and 
dispatch  and  kept  in  a  clean  and  sanitary  condition. 

Our  goods  are  bought  with  the  idea  of  quality 
uppermost. 

Our  prices  are  lower  than  many  stores  charge 
for  poorer  quality. 

Our  service  is  prompt,-  efficient  and  courteous.- 

Our  bulk  goods  are  handled  in  a  clean  and  sani- 
tary manner. 

Our  best  advertising  comes  from  our  many  satis- 
fied customers. 

Pride  of  the  Rockies  Flour  Is  Always  Best. 
Colburn's  Spices  and  Extracts  Lead  the  World. 


PRICHTON,  COLORADO. 
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Black  Cake 

One-half  cup  coffee,  one  cup  sugar,  one-half  cup  butter,  one- 
half  cup  grated  chocolate  or  cocoa,  two-thirds  cup  sour  milk,  one 
and  one-half  cups  flour,  yolks  of  four  eggs,  one  teaspoon  all  kinds 
spices,  one  teaspoon  soda.  Bake  in  layers.  Use  whites  for  frost- 
ing. MRS.  PHILIP  RUEBEL. 

Delicate  White  Cake 

Whites  of  four  eggs,  one  cup  milk,  one-half  cup  butter,  one 
cup  sugar,  two  and  one-half  cupsi  flour,  two  teaspoons  baking 
powder.  Method:  Cream  butter  and  sugar,  add  milk,  then  flour 
and  baking  powder,  last  the  whites  beaten  very  light  and  dry; 
flavor.  MRS.  PHILIP  RUEBEL. 

Southern  Chocolate  Cake 

Two  cups  sugar,  one-half  cup  butter,  one-half  cup  vegetable 
fat,  1  cup  sour  cream,  1  cup  crushed  walnut  meats,  five  eggs,  two 
and  one-half  cups  pastry  flour,  four  squares  chocolate,  one  scant 
teaspoon  soda,  one  teaspoon  baking  powder,  y2  teaspoon  salt, 
two  teaspoon  vanilla.  Mix  the  shortening  and  sugar  until 
creamy,  then  add  the  yolks  of  the  eggs  well  beaten.  Beat  and 
add  the  sour  cream  and  nuts  dredged  with  part  of  the  flour.  Next 
stir  in  the  flour,  sifted  with  the  soda,  baking  powder  and  salt; 
then  the  chocolate  melted,  and  the  vanilla. 

Stir  thoroughly  and  fold  in  last  the  whites  of  the  eggs,  beaten 
stiff.  Pour  into  a;  well  greased  and  floured  pan.  Bake  in  oven 
registering  360  degrees  Fahrenheit  for  about  40  minutes.  Ics 
when  cold.    This  makes  a  large  cake. 

MRS.  WALDO  KIDDER. 

Butterless,  Eggless,  Milkless  Cake 

Put  into  saucepan  the  following,  boil  together  three  minutes, 
then  cool:  One  cup  sugar,  one  cup  water,  two  cups  seeded 
raisins,  chopped,  one-half  cup  lard,  one-fourth  grated  nutmeg, 
one-fourth  teaspoon  salt,  one  teaspoon  cinnamon,  one  teaspoon 
cloves,  one-half  cup  nut  meats  if  liked.  When  cool  add  two  cups 
flour  to  which  has  been  added  one-half  teaspoon  baking  powder, 
then  one  teaspoon  soda  dissolved  in  hot  water.  Mix  well  and 
bake  in  slow  oven.   May  be  baked  either  in  loaf  or  layer  cake. 

MRS.  H.  G.  PYOTT. 
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Goods  That  Nobody  Else 

Handles  in  Adams  County 

You  may  be  surprised  to  learn  that  The  Blade 
is  the  only  business  place  in  this  county  handling  a 
number  of  well-known  articles,  which  everyone 
needs  occasionally. 

On  such  merchandise,  you  can  patronize  us 
without  withholding  trade  from  any  of  our  neigh- 
bors. 

For  example,  we  sell — 

Legal  Blanks  (standard  forms  at  low  prices) 
Oliver  Typewriters  (five  days'  free  trial) 
Adding  Machines  and  Typewriter  Paper,  Rib- 
bons, Carbon,  etc. 

Duplicate  Sales  Books  (grocers  will  find  no 
lower  prices) 

Office  Fixtures  (from  several  factories) 
Wedding  Engraving  (at  prices  lov*er  than  Den-* 

ver) 

Greeting  Cards  for  all  seasons  (exquisite,  from 
Boston) 

Look  at  our  big  stationers'  catalogs.  If  we 
haven 't  what  you  want,  we  will  get  it. 

The  Brighton  Printing  Co. 

Phone  Brighton  10W  Incorporated,  $30,000 
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